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National Canned Goods and cigs. Dried Fruit Brokers’ Ass'n, 
L500 NY 


SECRETARY~—J. L. FLANNERY, JR., CHICAGO, ILL. 








Ww. H. NICHOLLS & CO. 


Brokerss + + + 


Chicago 














42 K.ver St. 











Clemmer & Conover 


BOSTON, MASS. 


BROKER CANNED GOODS, 


DRIED FRUITS, Etc. 
J. K. ARMSBY CO. 
Wholesale... 
Brokerage and Commission 


a Pacific Coast 
ork 
Angeles 


Products 
¥ Luman R. Winc & Co. 
























42 River St., CHICAGO 
WHOLESALE 


COMMISSION MERCHANTS IN 


CANNED GOODS 


2-4 WABASH Avt., CHICAGO 














E. C. SHRINER G&G CO. 


Manufacturers’ Agents and Brokers in 


Canned Goods and Gans 


BALTIMORE, MD, 


WM. M. McKOWN 


Broker in 


Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 



















WALTER ROSS 6 Co. 
MANUFACTURERS’ AGENTS 


AND 


MERCHANDISE BROKERS 


FORT WORTH—DALLAS, TEXAS 

















A. E. MORPHY 


Manufacturers’ Agent 
Wholesale Brokerage and Commission 
Board of Trade Building 
NEW ORLEANS, LA. 










| 


EDWARD P. SILLS 


Packers’ Agent and Broker in 


Ganned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consignments. 


| Emerson & Hall 


| 


| Canned Goods and Dried Fruit 


BROKERS 


521 So, 13th St» Omaha, Neb. 
We Cover All Jobbing Points in Nebraska 


B.D. ANGELL 


Merchandise Brokers 


No. 9 Arcade, - FT. WAYNE, IND. 














T. J. O'BYRNE & CO. 
Brokerage Commission 


| Canned Goods and Dried Fruits 


42 RIVER ST., CHICAGO 

















ANDREW WEBER COMPANY 


BROKERAGE, SHIPPING ano COMMISSION 
EXPORT IMPORT 
Salmon, Frait. Flour, Cheese, Lumber, Etc. 


302-303 Pacific Block, SEATTLE, U.S.A. 
CABLE ADDRESS “"WEBRI’’ 


J. L. FLANNERY, JR. 


BROKER 
42 RiveR st. - CHICAGO 











ESTABLISHED 1859 





: Jacob J. Peres & Co. 


CANNED GOODS 
BROKERS... Write Us 


MEMPHIS, TENNESSEE 











LOUIS M. PARK COMPANY 


Established 1896 


OFFICES 
ornces Canned Goods 
St. Paul 
Duluth Brokers 
.— We U jobbi 
Wihese ctties. WWo better equesiped brokeaee be 
in the west. 





WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building 
INDIANAPOLIS, IND, 


HOOKE-FIELD CO. 


SAN FRANCISCO, CAL. 
Wholesale Commission and 
Canned Goods Brokers 


Kastern Corn and Peas a Specialty 








WALTER A. FROST & CO, 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. s CHICAGO 


GETTYS & GILBERT, 


BP2KERS AND 
COMMISSION MERCHANTS 


CANNED Goops, DRiepD Fruits, 
SALMON, CALIFORNIA PrRopDuCTS 


806 Spruce St., ST. LOUIS, MO. 


Griffith-Durney 
Company San Francisco 


Wholesale 
Canned Goods Brokers 














DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES: 
Dalias Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





AHRONS-SEIBERT CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 
Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
TABASCO SAUCE” 
Correspondence Solicited. 








J. M. KELLY’ 


BROKER” 


MANUFACTURING AGENT 
LEXINGTON, KY. 
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tamed Ge Goods Brokers and Commission Houses 








~ THE J.M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, 53 River Street a # a INDIANAPOLIS, Commercial Club Building 
















BAKER & MORGAN 
CANNED GOODS BROKERS 


ABERDEEN, MARYLAND 
OUR SPECIALTIES: CORN AND TOMATOES 


KF. KESSELL G&G COMPANY 


BROKERAGE AND COMMISSION 
SA NNE OD aoOoOonpnDsSsa FRUIT ss, PULPS 


Consignments received, and highest prices obtained. Correspondence invited from Canners with quetations on goods suitable for the United King- 
dom. Open for first-class Agencies. Bankers: London Joint Stock Bank, London, England. 


LONDON BRIDGE, LONDON, S. E., ENGLAND 


—— — 
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Do you want the writing machine that 
does the most perfect work? 







— 








Practical work of all kinds, all the time? 
3 Do you want the one that saves the 


most time? 





The speediest, simplest, strongest? 






The one that far outwears any other make 
of writing machine? This is it: 


The Smith 


Premier 
The World’s Best Typewriter 


Send for our little book which explains 
why. 

High-grade typewriter supplies. Ma- 
chines rented. Stenographers furnished. 














The Smith Premier Senatettaa Co. 
265 Wabash Avenue, Chicago, IIIs. 
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The Queen Anne Corn Cooker 





has 











This machine is not an experiment, it has proven its claim not only to the front rank, but to 

leadership—and rightly, too. There is no Cooker on the market possessing so many good 

features; simplicity, capacity, easy to clean, lightest running, removable stirer, etc. _Testi- 

monials for the asking. Get your orders in early to insure prompt delivery; demands will be 

great for this machine. How about your other requirements for 1905?—none too early to take 
it up. Always something special in second hand machinery. 


H. COT TINGHAM, 


BALTIMORE, MD. 
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The 
Stickney 


Bean Filler 
and Syruper 


Double or Single Line, Capacity | 

1000 to 1500 per hour to the | 

Line, according to size of bean, 
can or stud ho‘e. 










Mince Meat Choppers 


SIX SIZES FOR POWER 






































TESTIMONIALS: 


**We consider it one of the | 
best pieces of machinery in | 
our factory.’”’ 

Etyria CAn’g Co., 
Elyria, Ohio 













, The machine is a very 
= satisfactory one, clean, neat, 
and uniform in filling.’’ 
DICKINSON & Co., 
Eureka, Ill. | 






















Good Second Hand Choppers CHEAP 


JOHN E. SMITH’S SONS CO. 


Buffalo, N. Y. 























Special filling machines for all purposes, handling light | 
and heavy Syrups, Condensed [lilk, Baked Beans, Fats, | 


Oils, Mustard, etc. in round or square cans or glass iars. | 


New England Special Agent for 
Sprague Canning Machinery Co.’s full line 


Henry R. Stickney, Portland, Maine 

















| 
















Special Eastern Agent for 
The “Sprague” 


Line of Canning Machinery 






‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 






































a lf it is 
LINK-BEL a Cutter, Corn Cookers, 
PATENT PEELINGand TRANSFER TABLE Canning Silkers and all 
built in any length for 75 to 200 peelers, also Ele- S 
Se eC  ¢ Factory, Machines for 
LINK-BELT MACHINERY CO., CHICAGO, ILL. I sell it. Canning Purposes 











608 Page Catalogue 











ene for the Asking 
.,. Opportunities | Cans, Shooks, ao 
| there are some very excellent opportunities for canning factories, eee ame 
preserving plants, etc., along the many lines of the . Sold er, Crates, k's ‘Sion 






|| Climax Flux, 

















| “Lockwood” 
| Gas Machines, 
« por, dtd Chicago and Eastern Illinois Railroad '| Tools, Etc., Etc. 
: articularly good openings exist in the new sections of the South- 
‘st where the canning industry is undeveloped as yet. Induce- 
7 “ys offered to secure canning factories. | Correspondence Solicited 
nd tor a copy of our descriptive booklet entitled “‘Opportunities.” | My Motto: The Buyer Must be Satisfied. 






M. SCHULTER, i 1 
Frisco Building, ee ese... Missouri | 
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This Illustrates the 
Most Perfect Machine for 


Heading Round Cans 





This Crimper is of new and unequaled 
design. It is quickly adjustable to differ- 
ent diameters and lengths without 
change of parts. The crimping rings 
are only adjustable laterally and can 
not be put out of axial adjustment. 
Its capacity is without limit in speed. 











WE MANUFACTURE 





Seamers, Floaters, Testers, making a 














It is continuous in operation and almost 
noiseless. These machines are heading 130 
condensed milk cans per minute, which is 
much less than their capacity. The bot- 
toms are Tagger’s tin, very difficult materi- 
al to handle in other heading machines. ;If 
bodies are of uniform size, no crimping is 
required. 





complete line of High-speed Fruit Can 
machines of unequaled design and con- 
struction. 


Catalog Mailed on Application 


Utica Industrial Co. 


UTICA, N. Y. 





Diligent study ofthe Slitter prob- 
lem has made it possible for the in- 
ventor of this machine to perfect it 
in every particular and it stands far 
in advance of all Slitters hereto- 


fore offered. It is operated by a 
single belt, the Automatic feed, re- 
ceiving and discharge rollsand cut- 
ter shafts being perfectly timed by 
cut steel gears. Noslitter operated 
by two belts can produce equal re- 
sults. 




















a 








This Tester works automatically. 


ever small the leakage may be. 


starts when they commence to come down the run. 

from the good, or in other words, it automatically throws out all bad cans, how- 

It will test both round and square cans. 

The Tester requires no attendant and will run 30,000 a day, and it is im- 

possible to get a bad can among the good ones. 

than 2,c00 pounds, occupies 4x8 feet of floor space, and requires about 
one-half horse power to drive it. 


The Leiger Automatic Tin Can Tesier 


The L. BENEDICT CO., 128-130 S. Clinton St., CHICAGO 
JAMES FRAKE, MANAGER 


It stops if cans cease to go into Tester and 


It separates the bad cans 


The machine weighs less 




















JAS. G. GRIEM, Pres. 


JAC. C. SCHMIDT, Vice-Pres. 


PACKERS OF THE 


ALFRED T. HIPKE, Sec. and Treas. 


NEW HOLSTEIN CANNING COMPANY 


UNIFORM ano BUTTER LILY sBranps 

















NEW HOLSTEIN = 


WISCONSIN 








4 PEAS AND CORN 
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| The Sprague-Hawhkins 
Power Hoist and Conveyor 





ee 
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Sold under the Sprague Canning Machinery Company’s guarantee of perfect 
satisfaction. Price complete, with so feet of track and cables, $300.00, f. o. b. 
cars Hoopeston, Illinois. For further information and catalogues, address 
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Sprague Canning Machinery Company, 
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> Sole Owners and Manufacturers, CHICAGO, ILLINOIS 
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rrying Machine 





The Harris Patent Power Hoist and Ca 





aanw 00! 
be Labo 
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pany’s guarantee of perfect satis- 
faction. Price complete with so 
| feet of Track and Cables, $300.00, 
F.0. B. cars Rome, N.Y. For 
further information and catalogue 
address 


| 
Sold under C. S. Harris Com- 
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C.S. HARRIS COMPANY, Sole Owners and Manufacturers, ROME, N. Y 
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NEW BUCKLIN 
PEA FILLER AND BRINER 














——— MANUFACTURED BY=} 


THE SINCLAIR -SCOTT COMPANY 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 
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Established 1875 A M.G.Madson, Pres. & Incorporated 1392 
A C.L. Kunz, V.-Pres. & C. Madson, Sec. andTreas, 


TTT UIE E 


THE 
M. G. MADSON 
SEED CO. 


Seed Growers «« Merchants 













Specialty CORN 
PEAS for — 
the Canning TOMATO 


Trade dda 
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Office and Warehouse: MANITOWOC, WIS. 
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Seed Farm and Green House: MADSON STATION, W.C.R.R. § 
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THE LATEST TIME 
DEVICE FOR 
PROCESSING. 











Only a Limited Number will be put out this. Season, so Order Early 


Newest Time Device for Processing 
Made by JOHN T. STAFF, JR., Terre Haute, Ind. 


No More Undercooking, 
No More Errors 


The Clock Will Tell You, and Keep You Right 


No [lore Overcooking, 


Simply turn 
the hand on 
the dial to the 
number ot 
minutes the 
process calls 
for, and a min- 
ute before that 
time is up the 
bell rings. 


Dials made 
with 120 min- 
utes, 


Have placed 
orders with 
several of the 
largest pack- 
ers and would 
like to send 
them to every 
factory for 
trial, to be 
sent back if 
not entirely 
satisfactory. 








THE CHISHOLM-SCOTT Co. 


PEA HULLING MACHINERY 





| Baltimore Headquarters 


Works: | at office of the 


GUSSENSSSN SAIDSE. SINCLAIR-SCOTT CO, 


Niagara Falls, Wells and Patapsco Sts,, 
N. ¥. Rear of 1800 Light 3%. 





GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 
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Power Transmitting, Elevating and | 
Conveying Machinery 


Buy Your Gas _EquiPpMENT 


— 
d Gas Exreats i 
) Acme Gas 4,4 
: THE ONLY FUEL 
FOR THE 
MobDERN PRocRESSIVE CANNER 


EQUALS CITY GAS AT 25 CTS. PER 1000 









































: 
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| CAS PLANTS FUANACES 
Rope Transmission Belt Conveyors | 
Appliances, for all purposes, T HE ACM E CAS Comp ANY 
Chain Belting, Barrel Elevators, 1010 MONADNOCK BLDG. WRITE FOR DESCRIPTIVE 
Sprocket Wheels, Package Carriers, CHICAGO PAMPHLET 
Friction Clutches, Spiral Conveyors, a 
—§sB oes CAS i ae 
Shafting, Pulleys, Gearing. Elevator Buckets. 
Webster Manufacturing Company ESE BURNERS MERIC COMME TNT 
1075-1097 West 15th Street, CHICAGO BS TO 3) PER ESR 




















‘SOUR CORN 
SPOILAGE OF ANY KIND 


Have your canned goods examined so that 
you may be sure they will keep. Sometimes 
canned goods will remain good throughout 
the winter and will 


SPOIL IN THE SPRING 


Now is the time to investigate this matter 
and prevent losses. How will you know? 
We can tell you how! By microscopical ex- 
amination to see if there are any bacteria in 
the cans, Are you a subscriber to the 


NATIONAL CANNERS’ LABORATORY? 


If not write us about it. We are doing work 
for hundreds of factories; the yearly cost to 
to each subscriber is $25 00; a small sum in- 
vested in this way may save you thousands. 


Have you a Copy of PROF. DUCKWALL’S NEW BOOK? 


A volume of 500 pages, price $5.00. 
Many testimonials. One packer says it is 
worth its weight in gold. 


|| D.W. Archer's 


Trophy 
Brand 


CORN 


ESTABLISHED 1885 











PACKED BY 


The Streator Canning Co. 


Streator, Illinois 





Nationat Ganners’ LABORATORY 
Aspinwall, Penn., U. S. A. 
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The AUTO-TIPPER | 


Works Perfectly on 





All Cappers 








FULLY GUARANTEED 


i a ——__ 








Get Your Orders 
in EARLY, as we 
have to refuse late 
orders every year 











Daniel G. Trench & Co. | CHICAGO SOLDER CO. 


General Agents 
42 River Street, Chicago, 111. ||| Formerly Kester Elec. Mfg. Co. 44-56 N. Union St., CHICAGO, ILL. 


J 














Conn || Ccovve 


SCALE &WAGON DUMP HUSKING SHEO FACTORY 





(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 


Submit all your conveyor problems to us. We make estimates to fit each particular case, sending ex- 

pert to go over all details without charge. If you want the work done RIGHT, we are the people you are 

ooking for. @ This department of our work is in charge of Mr. Otis B. Westcott, the well known Me- 
chanical Engineer and Expert in Conveyor Apparatus. 








Sprague Canning Machinery Company, Chicago, Illinois | 
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NYONE can SAY his flux is as good 
as mine, but there is something 


besides talk behind the sale of 


tandard 
olderin 


lux, 


and the people who pay more money for 
my flux don’t do it because they like to 
spend their money. They do it because 
they find it PAYS for itself. 

Next week, I’ll tell you another rea- 
son why you should use my flux. 











Manufactured by 


Marlou Chemical Company, Jersey Gity, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 


Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair -Scott Company, Baltimore, Maryland 


UNDER THE BUCKLIN PATENTS) 











This is the Best Machine in use for making Tomato Pulp for Ketchup 
and for Preparing Pumpkin for Canning. 


It will reduce any fruit or vegetable toa fine pulp, and ll ex- 
tract the pulp from tomato skins, leaving the pulp eutirely 
free from skins and seeds, 

In preparing pumpkin, this machine does all the work of peeling 
and sifting, and without any waste. 

It is rapid, continuous in action, and self-cleaning. 

The machine is substantially built of hardwood and steel, and 
will last as good as new for many years. 

Each machine is furnished with tight and loose pulleys, as shown 
in cut, and one extra inside sieve. 

CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
per day. 

FLOOR SPACE—4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, Chicago 
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ee 
FIRE AND FREIGHT 























@ Did vou ever think what 
a safeguard our numerous 
Factories offer vou against 
loss of vour CAN SUP- 
PLY by fire? 


@Or what a saving in 
freight is caused by theiz 
wide and favocable loca- 
tion? 




















American Can Co. 


New York——\Baltimore -Chicago———San Francisco 


5 ———— nena 
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with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY THURSDAY BY: 





THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year . $3.00 
A So ccdecsceddesncsddedccteensascehéssccanbsbsiceess 5.00 

4 Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 








ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
a8 no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





*NTERED AT THE CHICAGO POST-OFFICH AS SECOND-CLASS MATTER 


—— 











If so use a CANNER want ad. 
*- * * 

Signs that the packers will try hard to largely in- 
— the tomato acreage next season begin 'to ‘mul- 
tiply 


Anything you want? 


s- * * 

If the lowly and much-maligned prune advances 
much higher it will be missed from a good many 
boarding house tables this winter. 

> ¢ 8 

The Portland Oregonian says that the fall run of 
chum salmon in Puget Sound waters will be sufficient 
{0 permit of a pack of two hundred thousand cases. 


Some people speak of the pure food “movement,” 
but if the clatter about food reform grows much 
louder it will deserve to be called a stampede. 

.* © 

We'll never be able to materially increase our ex- 
ports of canned tomatoes to Great britain until we 
break Johnny Bull of his appetite for marmalade, 


don’t you know. 
»- * & 


The usually meek bivalve threatens to emerge from 
its long-endured obscurity by adding one more to the 
list of shortpack articles of canned food. Too bad 
the pumpkin can’t do the same thing. 

ss 8 

Our esteemed contemporary says: “A steady rise 
in the values of wheat has always been followed in 
the canning industry by a steady rise in the values of 
canned staples.” We haven't followed the wheat mar- 
ket, so can’t speak of the past, but so far as this year 
is concerned the rule has been broken. Look at the 
price of corn, for instance. The course of values has 
been steadily downward. 

* * ® 

THE CANNER regrets that dilatoriness on the part 
of some packers is delaying the compilation of statis- 
tics relating to the 1905 production of tomatoes, corn 
and peas. There is very good reason to believe that 
some are delaying to send in their reports simply 
through negligence. Such needless delay greatly im- 
pedes our progress and we, therefore, beg that pack- 
ers who have simply been putting off will do us the 
favor to report at once. The end of the year, when 
we had calculated on publishing the figures on the 
1905 packs, is close at hand, hence the necessity for 
prompt action on the part of all who have up to this 
time failed to answer our requests for reports either 
by sending them in or refusing to do so. A refusal 
is better than no answer at all. 

*_ * * 

The volume of business throughout the country is 
high. Staple canned goods, particularly tomatoes 
and corn, are neglected at the moment, but general 
food products and household necessities, are in large 
consumptive request. Dun’s report says that “Christ- 
mas trade opens with a volume that promises to eclipse 
all earlier records.” Bradstreet’s report says: 
“Weather conditions now are likely to bring the long- 
continued season for outdoor work to a close, and es- 
pecially affect the building trades, which have had 
the most active year in their history.” Dun’s weekly 
report on trade in the Chicago district says that “The 
course of trade discloses no developments this week 
aside from further commitments, which add strength. 
Seasonable weather gave an impetus to distributive 
trade and the general demand again drew sharply 
upon shipping facilities.” 
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CONTINENTAL CAN COMPANY 
1. G. ORANWELL, Pasen ractontes, 
CHICAGO 


A. W. NORTON, Vice-Presr. 

FE. P. ASSMANN, Szovy & Treas. 
J. OC. TALIAFERRO. 

B. H. LARKIN. 


O. A. SUYDAM, Saras Acane CHICAGO, ILL..,_ 





TO THE CANNING TRADE: 


We are now entering orders and making contracts for delivery of cans 
during the season of 1906, and although our quotations have been in effect 
for only a very short time, the number and the character of the orders we 
have received are very gratifying, which proves conclusively that quality and 
personal attention to the wants of the trade bring success. With due regard 
to that modesty which should always temper our statements, we tell you 
that we are making the best can on the market; it is cleaner and _ stronger, 
and anybody who has used it will endorse this statement. If you have not 
used our can, we will be glad to give you the name of a neighbor of yours 


who has and we will let him do our talking. 


The art of can-making has developed’ steadily since the days of the 
old hand made can. The Norton automatic canmaking system was the father 
of the lock seam can and since its invention there has been a steady im- 
provement in can-making methods. Our machinery is of the highest type of 
efficiency and excellence, producing the cleanest, roundest, best looking and 
strongest can on the market. We are not boasting—simply stating facts— 


that’s all. 


We want at least a share of your business, because we want you to 


know the quality of our cans and the kind of service we can give you. 
Awaiting your commands, we remain, 
Yours very truly, 
CONTINENTAL CAN COMPANY, 
THOMAS G. CRANWELL, President. 


SYRACUSE 


Nov. 20, 1905. 
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Negligence Causing Delay. 


LTHOUGH we have twice mailed requests, 
together with stamped return envelopes, to 
every vegetable packer in the United States 
and Canada asking for a report on his 1905 
pack of tomatoes, corn, and peas, there are still some 
who. for one reason or another, have not responded 
as vet to either the first or second call. 

With a few exceptions, we believe that canners 
would be glad of the annual publication of accurate, 
reliable statistics relating to the production of those 
articles, yet dilatoriness, carelessness or something 
of the sort prevents a fair percentage, even of those 
who approve our efforts to give the canning trade the 
undoubted benefits of such information, from sending 
in their reports, without which absolute accuracy in 
our compilations will be impossible. 

The vear is now so near its end and the proper time 
for the publication of statistics showing the 1905 pro- 
duction of canned goods (tomatoes, corn and peas) 
so close at hand, that we again urge all who have re- 
ceived blanks from THE CANNER to send in their re- 
ports without further delay. 

It is possible that some mistrust our motives in 
seeking to gain information of this character. To all 
such we repeat that every report will be treated as 





absolutely confidential. 

The editor of THE CANNER is the on/y person who 
will see them, and he has no interest whatever in the 
pack of the individual canner or canning company, ex- 
cepting insofar as the report of each individual is a 
step toward the completion of the whole. 

We wish to repeat that there is nothing to fear 
from “giving so much information to the jobbers,” 
who anyway are usually much better posted on gen- 
eral conditions than the average packer and who this 
year, we believe, are inclined to entertain an exag- 
gerated idea of the size of the corn pack. We believe 
it would be to the interest of the packers of corn to 
give the jobbers the facts rather than permit them to 
continue under a false impression, especially one 
which actually hurts the price. Then, as long as sta- 
tistics will be published anyway, why not do your part 
in assisting those who are desirous only of publish- 
ing accurate figures on which you can rely when 
forming your plans for next season’s work? 

Send in your report TO-DAY. Do not wait until 
to-morrow or the next day or the day after, but help 
THE CANNER to successfully complete the big under- 
taking with which it to date has made really excellent 
headway by sending in your report IMMEDIATELY. 


Prof. DucKwall’s New Book. 


HE CANNER has received a copy of Prof. E. W. 

Duckwall’s new book, “Canning and Preserv- 
ing of Food Products, With Bacteriological 
Technique.” This is a volume of four hun- 
dred and seventy-eight pages and two hundred and 
twenty-one illustrations, printed on fine enameled pa- 
per and handsomely bound. 

We are told in the preface that this is the first vol- 
ume and that all of the subject is not covered in this 
book; that other volumes will follow until the whole 
of the list of manufactured food products will have 
received attention. 

In the first chapter there is described the necessary 
apparatus for a practical bacteriological and food lab- 
oratory, thus enabling progressive manufacturers to 
fit up laboratories in their own factories, if they so 
desire. The second chapter is taken up with a de- 
scription of bacteria and general information concern- 
ing them. The third chapter gives the methods for 
cultivating bacteria on various artificial media, tell- 
ing how bacteria are stained and mounted for study. 
The next two chapters are devoted to the study of 
different kinds of decomposition caused by bacteria, 
molds and yeasts, and this is followed by a whole 
chapter devoted to sterilization, a subject most inter- 
esting to canners. In the following three chapters 
the subject of preservatives, including the experiments 
in feeding them to animals, and other matters interest- 
ing to catsup manufacturers and preserves, are treated 





in a comprehensive manner. Chapter ten takes up 
the subject of artificial sweeteners and adulterants. 
The author in all of his writings favors the exclusion 
of such substances from food products. The last four 
chapters of the book are devoted to the canning of 
peas, tomatoes and corn. The different processes are 
carefully described and the laboratory work on va- 
rious cases of spoilage is given in detail. 

This most excellent work is both practical and sci- 
entific. It is intended for manufacturers of food prod- 
ucts, bacteriologists and students of food problems. It 
is educational, and therefore to be recommended to 
ever processor and manager of food product manu- 
factories. From a scientific standpoint the book is un- 
rivalled in the beauty of its illustrations and the care- 
ful bacteriological technique. As a practical hand- 
book it is full of useful information for every manu- 
facturer and processor of food products. In conclu- 
sion, we can only say that if the author is as success- 
ful with the volumes which he promises to add as he 
has been with the present treatise, the canning and 
preserving industries will have in Prof. Duckwall’s 
works the most complete literature ever published. 

The author is receiving much praise from numbers 
of »ersons most competent to judge of the value of his 
contribution to canning literature and the science of 
bacteriology. The authorities of the Western Univer- 
sity of Pennsylvania have decided to use the work as a 
text-book in that important educational institution. 











Want a Position? 
Processors who want positions, good paying ones, 
for the 1906 season should start now to find them. 
Try a want ad. in THe CANNER. In this way you lay 


your application before all the large employing pack- 
ers, and if you possess the qualifications you will be in 
demand. Don’t wait until all the best places have been 


filled. 








EXAMINE PAGE 37 EVERY WEEK. 


Read it or Advertise in it—Either—to Have Your Want Supplied. 
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The shrinkage of values in the Eastern markets was 
at the tag end of last week and to-day there are 


fewer goods offering und other ey idences of 1mMprov ement 
in general conditions. The West is standing pat on the to- 
mato proposition; canners in this section, though there are 
few who are holding stocks, seem entirely confident that 
later on when the jobbers are forced into the market for 


goods to supply the demand that will come from the re- 
tailers, they will witness a substantial enhancement in values. 
Jobbers both in the eastern and western markets are holding 
off, though with their eyes wide open for bargains; but sooner 
or later they will have to come in, which packers in the west 
are well aware of. And so they are content to “have and to 
hold,” although their aggreeate holdings are not more than 
what might be swept up in one day’s heavy buying by the 
fellows of the jobbing trade. 

[f there are many jobbers hugging the delusion that there 
must be a surplus somewhere which will come onto the mar- 
ket at some future time and have a bearish effect on values, 
th fooled, for we, in common with packers, 
where such surplus can be. There is no doubt 
of the shortness of the supply, which is sure to make itself 
felt when consumers force distributers into the market as 
purchasers for actual requirements 

\ report on the Baltimore market received the first of the 
week says “There was very little doing here, comparatively, 
in the tomato market, both sides apparently awaiting further 


developments, and at this writing it looks like the month of 


will be badly 


fail to see 


December will not break its record of being about the dullest 
month of the in this market. If every jobber who says 
he is waitin after New Year’s before buying any more 


tomatoes be a buyer of them it will make business 
active in le without any doubt. If one may judge 
by the present surface indications, it is more than likely that 
a very large percentage of them will become buyers through 
necessity The thought that the so-called tomato syndicate 
would try to unload its holdings of tomatoes during Novem- 
ber caused a large majority of the jobbers to let their stocks 
of tomatoes run down to the minimum in order to be in 
good shape to pick up any bargains that might be offered. 

There is no sign of any liquidation of their holdings on the 
part of the tomato syndicate.” 

\ well posted authority at Aberdeen, M@, says: “Con- 
sidering the jobbing trade, busy with holiday goods, tight 
money market and various reports of demoralized conditions, 
it is a little surprising that the market can be considered as 
strong under such adverse conditions and nothing but abso- 
lute scarcity of the full standard article would maintain 
prices, conditions. The volume of business for 
full standard tomatoes has been much heavier than last week 
aud, while orders for round lots have been an exception, in- 
quiries and orders for’ one or two cars have been coming 
in with sufficient assurance to holders to satisfy them that 9o 
cents f. o. b. is as low a figure as is necessary to name 1n 
order to dispose. of the few remaining job lots held by first 
hands.” 

Corn is still in poor shape as regards price, but there is 
a feeling among a large percentage of packers that better 
times are in store for them; also a determination to hold 
The Eastern markets are 








under such 








on until improvement is realized. 


apparently absorbing more corn than the West is, for while 
Chicago and other leading Western distributive points are in 
the aggregate using up a good deal of this article, Siete 
on the situation East tell of a movement which since ve 
inception has taken several hundred thousand cases. aneetie 
of the cheaper quality, out of the packers’ hands, jn aie 
slight degree easing pressure to market holdings of ordinary 
grade corn, which pressure in that part of the country 
been only too noticeable. : 

The hopes of holders of corn are based on the certainty 
of a record-breaking demand and consumption during the 
eight or nine months intervening till the new packing, There 
seems no reason whatever to doubt that demand for corn 
will be larger by a good deal than during the same Period 
in the preceding year, when it was the heaviest ever known 
using up, as it did, millions of cases. Corn prices are lower 
this year and tomato and pea values higher than last, which 
is bound to contribute to the popularity of the first named 
commodity. 


has 


Tomatoes— 


Chicago jobbers are holding back on tomatoes, due in 
part to inventory influence. They are disinclined to buy 
anyway, but do not care to load up to any extent with the 
annual inventory so near at hand. Values are about as last 
week. Market on Western standard 3s is $1.00@1.05 deliy- 
ered, though of course there are some packers who are hold- 
ing for a stiff advance after the turn of the year, who will 
not sell at the outside figure named. Western gallons sold 
during the week at $3.25, delivered Chicago, but the range 
on gallons is from $3.25@3.35. 2s standard tomatoes have 
been sold here at 75c, delivered. New York advices note 
a firmer feeling on tomatoes, less pressure to sell. Baltimore 
quotes No. 3 standards at goc, No. 2 at 70@72"%c, gallons 
at $3.15. f. o. b. 





Corn— 

Local jobbers continue to play a waiting game as regards 
corn. Still, at a low enough figure considerable corn could 
be moved. We are unable to hear of but few very low of- 
ferings now, and on corn above medium quality holders are 
on the top side of the 50c mark. Some fancy western 
packed corn sold here within the week at 7oc, delivered, but 
the quality needless to say was exceptional. New York re- 
ports large movement in cheap corn, with some stiffening in 
holders’ ideas as to values. New York jobbers are looking 
for bargains, which grow harder to find. Advices on the 
Baltimore market note that low prices are attracting a large 
amount of business on cheap grades. 


Peas— 


Jobbers are diligently looking for pea bargains, but goods 
at prices to suit them, or at 67%4@7oc delivered, seem no 
longer procurable. Goods, however ,at 70c were recently sold 
here and it is possible that a few more can be found. 
Finer grades, extra sifteds and petit pois, are in demand, 
though they, too, are scarce. Getting the goods now cuts 
more figure than the price. Baltimore advices note a very 
strong market on peas, with all grades and sizes in demand. 
Standard Junes are quoted at 70@75c; early Junes, 80@85c; 


























ance and money they will save you.—Inquiries Solicited 





DO YOU REALIZE That in paying for this space to advertise our “CLEAN AND BRIGHT” TIN PLATES, we 
are endeavoring to assist you?—for if given the opportunity we will demonstrate how much trouble, annoy- 


POPE TIN PLATE COMPANY 


PITTSBURG, PA. 
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sifteds, $1.15@1.30. The New York market is 


stra fancy C 
aoe Standard Junes are quoted at 8oc, sifteds ranging 


from goc@ $1.00. 


Fruits— 
Every case 
are reported 


of. peaches excepting a few gallon unpeeled pies 
sold from Michigan packers’ hands. The situa- 
on Michigan peaches is very strong indeed. Canners in 
ie state are closely cleaned up and operators in Chicago 
this week predicted a $1.00 market for No. 3 unpeeled pies, 
Jhich at present are nominally 82Y2c. Peeled peaches of all 
- Jes of Michigan packing are both scarce and high in 
ore A report states that the only thing left in that state 
i gallon unpeeled yellow pies. California canned fruits are 
frm and stocks generally are broken. 


CALIFORNIA FRUIT CANNERS’ ASSOCIATION PRICES, F. 
, O. B. COAST. 


Beans— 


String beans are very strong owing to lightness of sup- 
plies. 2-lb. New York cut beans are offered at 75c per 
dozen, f. o. b. Chicago, No. 3 grade at goc, No. 2 grade at 
$1.35, No. 1 grade at $1.60, all New York packing. Gallon 
string and wax beans are in very light stock here. Baltimore 
advices note a firm, market on string beans at 47'%c for 
standard 2-lb., 67%c for standard 3-lb., and $1.80 for gallons. 
Standard green limas, 2-lb., are quoted there at 85@9o0c; white 
wax beans, 2-lb., 45c; gallons, $1.75. 


Apples - 


Michigan gallon apples are offered at $2.65, f. 0. b. factory; 
No. 3 Michigan apples at 75c, delivered. The market is 
strong. Many packers of this fruit will be short in their de- 
liveries, some heavily short. Baltimore advices quote gallon 
apples offering at $2.20@2.35; No. 3s at 65c. 


Pumpkin— 


There have been sales of pumpkin in the Chicago market 
this week at 47%c, f. 0. b. factory, for No. 3s; $1.50, f. o. b. 
factory, for gallons. Demand for this time of the year is 
fairly good. 

Sauerkraut-- } 

Offerings of canned kraut are light and the market high 
and firm. Bulk kraut is high also, as the make this year 
was small. No. 3 canned kraut is quoted at 75@B8oc, f. o. b. 
Indiana factory; 8oc, o. b. Wisconsin factory. We hear 
of an offering of Ohio gallon kraut at $1.60, f. 0. b. factory. 


Oysters— 


There is a very firm market on cove oysters and prospects 
are such that the situation on this line will continue to gain 
in strength, for the reason that the season is turning out dis- 
appointingly, with outlook for a large reduction in the pack. 
The situation is explained at length by our Baltimore cor- 
respondent in his letter in this issue. Quotations ruling f. o. 
b. Baltimore are 7oc for 5-0z., $1.45 for 10-0z., 65¢ for 4-0z., 
$1.35 for 8-oz.; lunch oysters, No. 1 flat cans, $1.00; extra 
select, 1-lb. 6-0z., $1.90; 2-lb. 12-0z., $3.05; No. 1 lightweights, 
4oc; No. 2 lightweights, 8o0c, all new pack. 


Sardines — 


Domestic sardines are firm and there is talk of higher 
prices. We can learn of no domestic %-oils in drawn cans 
obtainable under $2.00 per doz. f. 0. b. Eastport, Me. Con- 
tinental in key opening cans has been advanced to $2.30, 
f. o. b. Eastport, taking effect today. On 34-mustards a range 
of $2.00 to $2.40 per case, f. o. b. Eastport, is quoted. Lower 
prices on sardines are not expected. A report states that 
the supply of ™%-oils in the hands of packers is considerably 
smaller than the usual surplus at the end of the packing 
season. 


Salmon— 


Locally, salmon is in fairly good demand for this time of 
the year, and there is a strong feeling prevailing. The tone 
is firm on all grades. The jobbing trade are manifesting 
an increased interest in red Alaska fish. According to a late 
advice from San Francisco. both sockeyes and Alaska red 
salmon are firmer, and a report says that it looks very much 
like $1.40 for tall sockeyes and $1.00 for reds in the near 
future. 

















Extras Extras Ex.St’n’d 
2 Ib. = Ib. .- Ib. 
MIG). socbaceetocseneeees $2.15 1.40 1.10 
Seats, peeled .....-eeeeee 2.55 1.80 1.50 
Apricots, sliced ...---+++++ees 2.55 1.80 1.50 
Cherries (R. Ann) ....------ 4.00 3.00 2.50 
Cherries, white ......++++-++- 4.00 3.00 2.50 
Cherries, black .......+++-++- 3.00 2.49 2.00 
Grapes (white Muscat)...... 2.00 1.30 1.05 
Nectarines .....--eeeseecceeee espe eae 1.25 
Peaches, yellow .....---+-eee- 2.40 1.70 1.40 
Peaches, L. C......ccecescees 2.50 1.85 1.60 
Peaches, L. C., sliced........ 2.50 1.85 1.60 
Mesthes, W. H......ccccccese 2.50 1.85 1.60 
Peaches, W. H., sliced....... 2.50 1.85 1.60 
Pears, Bartlett .............. 3.00 2.25 2.00 
CEE 5.55. dco ces stumeaekeeegs 1.75 1.25 1.00 
2% |b. 24 1b 2% 1b. 2% lb. 
St’n’ds. Secs. Water. Pie. 
Apticots ......cccccrecseces $1.00 $085 $080 $0.75 
ENENOD. js. cc.cins-n0'ee sean 1.15 1.05 95 95 
Cherries, R. Ann........00. 2.25 eaaee inion sits 
Peerstes, White 2 ..6ccsccce 2.25 2.00 1.90 1.90 
SS ree 1.75 1.60 1.50 1.50 
Grapes, W. Muscat.......... 95 85 80 
DES -. .¢enkoesakesuene 1.15 1.05 aaa sees 
Peaches, yellow .........006 1.25 1.15 1.05 85@95 
i FS ree 1.35 1.20 1.10 1.00 
Peaches, L. C., sliced....... 1.35 soe erecn ace 
EE, WE. Movies sec.c0c 1.35 1.20 1.10 1.00 
Peaches, W. H., sliced...... 1.35 are tae acs 
OS ee 1.65 1.20 1.20 .90@95 
aw a.5. snack dee abated .go 80 .70 .70 
Gal. Gal. Gal. Gal. 
Ex. Std. Std. Water. Pie. 
RI 5. ivsscncuia wcarw plea $3.25 $3.00 $2.15 $2.00 
ee PE CLT OT SOOT 3.50 3.25 3.00 2.75 
ee EAM vccscccae scoe nae ee eRe 
SE: WE osc ccscccce ete 4.00 
Serres, DIAC .o.. ccc ccce hee sai oe 4.00 
Grapes, W. Muscat....... 3.25 3.00 2.15 2.00 
Peeemes, yellow ...0.0000 4-35 4.00 3.00 2.60@2.25 
NS Ms Wy Sin Gas Sie ditin 5.00 4.25 3.25 2.75 
Peaches, L. C., sliced...... 5.00 4.25 Aad ast 
 “ Ae eee 5.00 4-25 bis 2.60@2.25 
meee, Bartlett .........00% 6.00 5.25 4.00 2.60@2.25 
s 
Edwin H. Guertin 
26 State St., Chicago 
Broker in 
Canned Goods, Dried Fruits, Etc. 





Dun and Bradstreet. 


Ten years buyer for one of Chicago’s biggest 
Jobbers. 


Thorough knowledge of the business. 
Peesonal attention to all deals. 


Wanted: Two or three first-class Corn, Pea and 
Tomato accounts. 


References: 

















Clark Paper & Mfg. Co., Rochester, N. Y. 


35 AGENCIES 























%| DRIED FRUIT MARKET | % 

















Prunes are more active in the Chicago market than any- 
thing else in the cured fruit market. The demand is not 
only better than for other fruits, but the feeling is extremely 
firm. The sellers seem to be in control of the situation, and 
a number of holders of prunes in California are reported to 
have fixed their basis price at 4c, f. o. b., on general assort- 
ments. 

Peaches— 

There are very few offerings of peaches. Stocks in first 
hands are reduced to small proportions, and the market is 
strong and firm both here and in California. Prices ruling 
here are around 9% to 9%c per Ib. for choice grade, Io to 
10%c for extra choice, and 10% to 11%c per lb. for fancy 
quality. 

Aprieots— 

Apricots are sparingly offered, possibly more so even than 
peaches. Holders of this fruit are very firm in their ideas 
and will not grant concessions, although the consuming de- 
mand is rather light. Prices ruling on the spot are 9%c per 
lb. for choice, 10c for extra choice and 11 to 12c per |b. for 
fancy grade, according to variety of the fruit. 

Raisins— 

Some report a good demand for California raisins, espe- 
cially seeded, though there is also noted business on clusters 
and loose raisins for the holiday trade. Sales of imported 
raisins have been larger than ordinarily, this being due to 
high prices on California stocks. 

Apples— 

The apple market is not especially active here, but the 
feeling continues very firm. Spot Chicago quotations re- 
main about 9%c per lb. for prime evaporated, boxes; choice, 
10c; extra choice, 10%c; fancy, 11%%c. Apple chops quoted 
on the spot at 24@2%c per lb., apple waste 14@2c. New 
York advices note business on prime evaporated at 93¢c per 


lb. 


%| CANNES’ SUPPLIES | % 


Cans— 




















Further reductions in Nos. 2s and 3s packers’ cans are in 
effect this week; the cut amounts to 50 cents a thousand on 
each of these sizes, notwithstanding that the pig tin market 
has advanced since our last issue. How long present prices 
will stand, or whether the next change will be another re- 
duction or advance, or whether there will be any further 
alterations in can quotations in the near future is entirely 
problematical. 

The American Can company’s prices are as follows :— 


ee ne re rere renee ae $12.00 

Pek, ee SOE MONE os og aa ne nn cd wabdbendusen 16.00 

For delivery during the months of December, 1905, and 
January and February, 1906. 

Also—No. 1—1% inch opening................eeeeeeee $ 9.50 

No. 2—1% inch opening.............ecceceecces 12.50 

No. 214—2 1-16 inch opening..............ecee0. 16.00 

PEG, S—@ BBD GG GCTIME, 0 occ ic ice sccescccwes 16.50 

Gallon—2% inch opeming....... .....cesccccoes 40.00 
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For delivery during months March to October 
clusive. ; 

Continental Can company quotes: 
$12.50; No. 2%s, $16.00; No. 3s, $16.50; $ 
Solder hemmed caps, 13-inch opening, 85c¢ per thousand, 
14-inch, 85c; 2 1-16-inch, $1.30; 2%4-inch, $1.50: 2 7-16-inek 
opening, $1.70. = 

Virginia Can company: No. 2s, 13¢-inch opening ae 
No. 3s, I-16-inch opening, $16.50; usual Miccnnaas Fos ages 
sizes. 

Wheeling Can Co. quotes: No. Is, $9.50; No. 2s. $12.00; 
No. 2%s, $16.00; No..3s, $16.00, for delivery til] March { 
1906; later deliveries, NOv2 arid’, 50-cents higher, "© 


Pig Tin-- 


1906, in- 


No. Is, $9.50; No. 25 


gallons, 


An actual shortage of tin for prompt delivery, together 
with a statistical report from the Metal Exchange showing 


a considerable decrease in stocks, due to both an increased 
consumption and a decreased visible supply as compared with 
a year ago, has resulted in a heavy advance in prices, As 
demand for consumption is likely to increase still further 
there would seem to be little reason to expect any reaction, 
Speculative Manipulation, however, is now, as it always has 
been, the governing factor, and it is not wise to make any 
positive predictions as to the future. ; 


We quote as follows for delivery f. 0. b. New York: 
Spot. Dec. Jan. 
Se OS ands -ahadsdaneoerauel $3480 $34.75 $34.70 
a Beer ay ae eer 34.90 34.90 34.80 
Tinplate— 


Nothing of special importance has taken place during the 
week. Business, while quiet, is evidently satisfactory, as is 
evidenced by the opening up of mills which have for a con- 
siderable time been idle. 

Prices unchanged, being about as follows f. 0. b. mill: 

BESSEMER STEEL COKES. 


ee ee Ne EE rat pene Soe Fo $3.55 
a ge ge 2 Ree re eres 3.40 
ee Ber Pe rer eee ere rere 3.35 
Se BL |. | PRR Rre eer reer rcred Pree re 3.30 


Uusual differentials for odd sizes, etc. 





Makes Labels Stick. 


This is the time when, more than any other time 
of the year, labels fall off tin cans and the “all around” 
labels hang about the cans like cuffs on a dude’s 
hands. This is because common pastes do not possess 
the elasticity to follow the contraction and expansion 
ot the tin caused by the changes of temperature. This 
difficulty, like others, can be met by using T/NNOL, 
a paste for labels on tin, manufactured by the Arabol 
Mfg. Co., 100 William street, New York, an article 
we have had occasion to recommend in these columns 
before this. 





Snaps in Machinery. 
Advertise and read page 37 for snaps in machinery 
and good jobs. Got any machinery for sale? Adver- 
tise it in THE CANNER. 





The Albert Landreth Co. 





PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 
satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed to be 


exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 
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Virginia Can Co. 


Buchanan, Va. 








ecm Virginia Cans have been largely used 
sry throughout the South and the Middle 

West during the three years we have 
been manufacturing them. 

Our constant aim has been to make them 
equal to the best on the market. How well we 
have succeeded is shown by the fact that packers 
who have used them have almost without excep- 
tion continued to buy from us 

As our business has grown our plant has 
been enlarged to more than three times its origi- 
nal capacity, and with the enlargement we have 
introduced improved methods. 

Those who are interested in cans, for either 
present or future needs, are invited to write to 
us for information as to prices, deliveries etc. 

Sample cans and booklet containing testi- 
monials will be sent on application. 








Virginia Can Co. 


Buchanan, Va. 
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BALTIMORE. 

Oysters Claiming Attention. Market in Strong Shape. Legis- 
lation to Prevent Decline of the Industry. Apple Mar- 
ket Higher. General Demand Good with Feeling 
Firm on Most Items. 


Baltimore, Md., Dec. 4, 1905. 

Epiror CANNER:—Oysters are still claiming the bulk of 
attention from both packers and jobbers. The situation is 
not improving at the packing end in the south. Some job- 
bers are waking up to the fact that the southern pack is 
sure to be curtailed, but they are still trying to buy at prices 
that were in efiect two or three weeks ago; viz., on the 
basis of 7oc per dozen for No. I 5-0z., while the few packers 
who have any oysters to sell or who are not loaded up with 
orders for futures, and thus can sell some ahead for for- 
ward delivery, are holding firm at 75c for No. 1 5-oz. Some 
business is being done on the basis of the last mentioned 
figure, but, as is so often the case, many buyers do not 
really believe that prices can be held up, and they are thus 
missing golden opportunities to buy. Well posted men on 
the ground at the packing end are confidently predicting an 
advance of 1o0c per dozen before the end of January, and the 
same jobbers who are to-day refusing to buy at 75c are 
very likely to be trying just as hard in a month’s time to 
bufy at 75c, when the market is 80c, as they are now trying 
to buy at 7oc, when the market is 75c. 

Attention in this section is being more strongly directed 
to the Haman oyster bill, which is to come before the next 
Maryland Legislature, and particularly so in view of the 
recent disturbances that have taken place at Crisfield on 
the eastern shore of the Chesapeake Bay, as a result of oyster- 
men taking oysters from beds that are controlled or owned 
by individuals in that section. It is necessary for parties 
to be on the spot here to fully understand all the causes 
that have contributed to the recent disturbance, so that 
many of your readers who are located all over the States 
would not understand the conditions unless a very lengthy 
explanation could be given in your paper, whilst interested 
parties in this section all know the situation and the causes 
that have brought same about without my repeating same in 
this letter. Suffice it therefore to say that the time is coming 
when something must be done to protect the beds, and to 
prevent the almost total extinction of the oyster industry in 
the famous Chesapeake Bay. The Haman bill, with ade- 
quate police protection, seems to be the best solution pre- 
sented as yet, and whilst it has many opponents, yet it stands 
a fair show of being carried through the next Legislature 

Notwithstanding the fact that the Thanksgiving holiday 
came in the last week, yet the orders for canned goods com- 
ing into this market are quite numerous for everything ex- 
cepting probably tomatoes. These orders are likely to con- 
tinue for ten days or two weeks longer; then we shall enter 
into the annual dull season, which will continue until about 
two weeks after the first of the year. The orders have em- 
braced practically the full line, but particularly apples, sauer 
kraut, peas, string beans, sweet potatoes, peaches, spinach 
and all small fruits. 


el 


Apples continue to advance, and. the market to-day on 
gallons is practically $2.35 to $2.40, while some few ate 
holding for $2.50. From present indications it looks as 
though all gallons will be sold out in a very short time 
and then buyers will have to fall back on 3-lbs., which are 
obtainable to-day at 7oc, and_thus are relatively consider- 
ably cheaper than gallons. The reason that gallons haye 
been proportionately higher than 3’s is because the demand 
for the two sizes comes from an entirely different class of 
buyers, and those people who want galions will take them in 
preference to 3’s as long as they can get them. After the 
gallons are all used up, they will have to fall back on 3's, 
so a strong advance in 3’s is sure to take place as soon as the 
gallons are closed out. 

Peaches are going out in fine shape, and stocks held here 
in first hands are extremely light. There are no more No, 3 
second yellows to be bought below $1.25 per dozen, except- 
ing some few lots that are soft, and which are always ob- 
tainable at from 5c to Ioc per dozen less than the regular 
seconds. 

The demand for sauer kraut is exceptionally good, and 
whilst some can still be bought at 75¢ per dozen for 3s, 
yet it is confidently expected by some holders that. this 
homely but serviceable line of goods will advance to Soc or 
8s5c in the early springtime. 

Peas continue in excellent demand, and from the present 
outlook there will not be a case of peas carried over in Balti- 
more into the new season. Buyers are anxiously looking 
for goods at 7oc per dozen, and they are rapidly changing 
their ideas as to what quality they will take at this figure. 
In other words, what they want now is price, and they are 
nothing like so particular as to the quality. Peas at 7o¢, 
however, are getting very scarce indeed, and whilst a few 
weeks ago some good standards could be bought at that 
figure, now what few good seconds are left here unsold are 
being jobbed out at the 7oc price. 

Sweet potatoes are considerably firmer, and 7oc Baltimore 
is now bottom for this popular line. As the goods cost 
that much to pack, and as there has not been a season for 
several years when the supply has exceeded the demand, 
there is sure to be an advance as the winter progresses. 

String beans are much firmer, and the general holding 
price to-day is 52%c for No. 2 standards. ‘There are quite 
a few packers standing pat at 55c. 

Pears have been somewhat’ neglected up to the last 
week, but considerable business is now being done in this 
line.. The reports that are prevalent as to the scarcity of 
good standards and extras in California are going to improve 
the condition here. Stocks of pears are by no means heavy, 
and an advancing market is almost a certainty early in the 
new year. 

As far as tomatoes are concerned, there seems to be a 
stand-off between the large holders and the buyers. Of 
course, the syndicate will not sell at to-day’s market, and 
what few large holders there are outside of the syndicate 
seem also to be content to await developments. On the other 
hand, jobbers are trying to buy at 85c and 87%c, but they 
are not getting the goods. In the meantime they are missing 
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to buy at 9oc and 92%c, and are using up the 


When 


yportunities - J 
poe that they had purchased earlier at lower figures. 


come out at the close of the year, and when 


the statistics 


‘obbers find they have to replenish their stocks, a great 
henge is sure to take place. ; ; 
One peculiar thing about the tomato situation just at 


this time is the fact that inquiries are still coming in from 
the sections that are commonly called lake and rail shipping 

This is very unusual in the early part of December, 
as it shows that the jobbers did not stock up before the close 
of lake and rail navigation, and they are consequently in 
the market now for tomatoes when in other years they have 
not come into the market until February and March. In 
my judgment, spot tomatoes are a bargain at to-day’s mar- 
ket. P i , , . P 

There are inquiries coming into Baltimore already for 
futures, but no business has been done at present. It will 
not, however, be very long before prices will be made, and 
some buyers will doubtless take hold. 

The demand for cheap corn has been enormous, and neces- 
sarily the consumption is correspondingly large. There is 
no doubt but what this line will advance considerably before 
the springtime, as the present drain on the stocks is sure 
to make itself felt early in the year. It is even now becom- 
ing harder to buy at the low prices that have been pre- 
yailing during the last few weeks. 

; TARTAR. 


points 





PORTLAND. 
Nominal Business in Portland Market. 
Dull Till After First of Year. Small Supplies Restrict 
Business in Gallon Apples. Supply of Clams Very 
Short. 


Portland, Me., Dec. 4, 1905. 

Epitor CANNER:—The business during the present week 
has been nominal. The same storm that was raging through- 
out the west during the early part of the week got here in 
due season, and, as Thanksgiving and indigestion had to play 
their part, business has been quiet. We are now enjoying a 
season of rest and cold weather. 

From now on the transactions in corn may be’ very lim- 
ited until after the first of the coming year, but no one can 
tell. Prices are at rock bottom—no doubt of that. 

The sale of gallon apples has been very light because there 
were so few to be had. None can be bought below $2.50 per 
dozen, and the question is, how many could be bought at 


Corn Expected to be 


that? I do not believe for one moment that buyers under- 
stand the situation. I have no doubt now but what very 
high prices will be reached. This article will become a 


luxury. 

A few blueberries might possibly be had at 95c, but buyers 
do not understand this situation, even. 

And now that I am on the subject of short supplies, let me 
assure the buyers that they will be fortunate if they can 
buy what canned clams are needed between now and ‘next 
summer. The supply is very short. 

As for bluebacks, there are not two hundred cases left 
over, and the season nearly done. While an unusually large 
quantity has been packed, the low prices and good quality 
of the fish have caused a large increase in the consumption. 

As for lobsters, not for many years has there been a full 
pack, and prices have been beyond the reach of many purses. 

The pack of tomatoes is short, and every time an “account 
of stock” is taken, such proves to be the fact. As for the 
alleged over-pack of corn, I do not for one moment agree 
with those who think it so excessive. It certainly does not 
exist in the high grades, and it is getting more and more 
difficult to buy. 

It is just as well to stop and consider just what such a 
shortage means in its ultimate results. 


INDEX. 





SAN FRANCISCO. 
Coast Canned Fruit Markets Steadily Strengthening. Tomato 
Pack Ended at Last. Output Believed to Closely approx- 
imate 1904 Pack. The Situation on Dried Fruits. 


San Francisco, Cal., Dec. 2. 1905. 

Epttor CANNER:—The canned fruit situation is strength- 
emng daily; there is a steady demand, particularly for 
peaches and apricots, with some call for pears. No canner 
has a full supply of stock, and orders are completed by pur- 
chases on the street. It is impossible at this time to esti- 
mate the carry-over, but it is. extremely light in all varie- 
ties of fruit. 


Tomato canning has now ceased and the long dry spell 
has enabled canners to pile up quite a little surplus. It is 
almost too soon to estimate, but it is now believed that the 
pack will pretty closely approximate that of last year. The 
prices on tomatoes, which ruled about 82%c for eastern ship- 
ment last week, are now easy at 80c. Some of the jobbers 


who have purchased heavily for usual deliveries before 
December 3Ist at 60c to 62%c are willing to take their 
profit and turn the goods ont of the cannery before the 


first of the year to save taking delivery at the store, and 
one or two sales have been made for eastern shipment at 
77¥2c. The situation therefore is easy and the market weak, 
with a prospect of strengthening after the first of the year. 
‘ DRIED FRUITS. 

The dried fruit situation is even stronger than the canned. 

While there are quoted prices on peaches and apricots, 
prices are advancing steadily and quotations amount to noth- 
ing except when based upon inquiry for quantity. The mar- 
ket is very closely cleaned up on both of these fruits. 

Prunes are very rapidly cleaning up; the estimates are 
about 150 to 200 cars in the state. There have been heavy 
sales made during the past three weeks, and the apparent 
quantity of prunes on hand would be considerably reduced 
if sales which have been placed, December shipment, be de- 
ducted. It is estimated conservatively that there are less 
than 100 carloads of dried prunes in Santa Clara Valley un- 


sold. Of these perhaps fifteen carloads would represent 
stock remaining in growers’ hands. ‘The situation is un- 


doubtedly realized by jobbers, as sales which started in the 
first of November on a 3c basis have increased up to the 
present time to 334c, with some business doing, and packers 
are now talking 4c. In a very short time it will be a ques 


‘tion of obtaining the prunes regardless of price, providing 


it is reasonable. 

The raisin situation is rather peculiar. The 
is holding for full opening prices; one or two outside seed- 
ing firms are cutting %c or more and taking the business. 
It will not take long for these packers to clean up, provid- 
ing the association holds the umbrella long enough. It looks 
as if there would be another carry-over and the usual diffi- 


association 


culty of adjusting these matters with the growers. The 
president made a grand-stand play a few days since by 
voting “No” on a motion to borrow money to pay up old 


debts, giving as his reason for so doing that in the event 
of a suit for violation of interstate commerce law he would 
be the only one of the directors who would be free from 
danger of suit. This is rather a peculiar position for the 
president of a large corporation to place himself in. 

The matter of suit against the manager of the California 
Fruit Canners’ Association in Fresno for appropriating car- 
tons seems to have resolved itself down to court decision; 
that as both the California Fruit Canners’ Association and 
the raisin corporation had purchased the same cartons, it is 
a matter for civil suit, upon which decision Mr. West, the 
manager referred to, has commenced suit against the raisin 
corporation for $25,000 damages. 

At the present time it is raining. The state has been well 
drenched and prospects for the coming season are exceed- 
ingly favorable. 

It is reported that a meeting of stockholders of the Cali 
fornia Raisin Growers’ Co. has been called for December 
i8th. The object of the meeting is to abrogate the so-called 
trust combine with the packers. It is understood that the 
packers are willing to abrogate, providing the Growers’ com 
pany will distribute to its members $12,c00 set apart to build 
a growers’ packing house next year. CARA 





NEW YORK. 
New Methods in Packing Will 

Pineapples. 

New York, Dec. 1, 1905. 

- Epirork CANNER:—It has been a complaint of the trade 
that importations of pineapple from Singapore showed mixed 
goods upon opening the tins; that is, a number of white 
pieces of pineapple mixed in with the chunks of that rich, 
golden color which is most desirable. 

We took this up at once with our office in Singapore, and 
the matter brought to the attention of our Chinese 
packers. It is almost an impossible thing to get a Chinaman 
to change his methods, and many at first refused to eliminate 
the white pineapple, while others did so in such a careless 
manner as to make the results without improvement. 

After over a year’s work we are glad to report such an 
improvement as to make it of sufficient interest to be called 
to the attention of the trade. We feel that our action in this 
will force other parties, who control the smaller packers 


Improve Quality of Singapore 
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of Singapore and Jahore, to do likewise and so improve the 
general quality of this popular fruit 


THE PAUL TAYLOR BROWN CO. 


Heavy Buying of Corn. 
000 Cases Since Movement Began. Tomato Market Turns 
Firmer. Demand at Present Slack. Sardines More 
Firmly Held. 

New York, December 4, 1905. 

Eprror CANNER:—The rush of business in canned goods 
has partially ceased as a result of the reduction in demand 
incident to the close of Thanksgiving activity, and while 
there is a fair demand for staple goods to fill broken stocks 
or to satisfy immediate orders, the general situation is some- 
what quiet. There is, however, a strong feeling and trade 
is likely to be active again shortly. At this season of the 
year consumption is ordinarily liberal enough to keep move- 
ment active and prices strong. 

The corn market has been the active feature of the trade 
of late. It has been largely a question of unloading poor 
stock. In fact, a considerable proportion of the goods offered 
during the past two or three weeks, or even longer, has been 
poor. A good deal of it is called chicken feed by the larger 
interests. Nevertheless there has been an enormous sale. 
It aggregates something like 350,000 cases since the move- 
ment began, and, apparently it isn’t over yet. There is still 
pressure to sell and in instances 45c is shaded for Western 
stock. Buyers have been more or less conservative about 
taking hold. Moreover, there is a feeling that better corn 
will be offered as soon as the poor stock is out of the way. 
The extent to which the retail trade has gone may be illus- 
trated by the fact that jobbers who a month ago bought from 
5,000 to 10,000 cases are now in the market for further sup- 
plies. This shows what has been done. It will be interest- 
ing to know what consumers will say to some of the stuff 
that has been pushed over the counter to them recently. The 
question of prices is difficult to follow. It is no doubt true 
that prices fluctuate and quotations on similar brands vary 
so much that it is almost impossible to keep pace with them. 
It is a fact, however, that good corn is selling at relatively 
high prices. If it comes up to the standard of requirements 
upon inspection it is _ for at the high range of values. 
If it falls below it is sold for what it will bring. That much 
is sure. There are sales at the quotations given, which rep- 
resent only the best grades. The sales at “the lower prices 
are so uneven and are so difficult to follow that heretofore 
not much attention has been paid to them. It is fortunate 
for the industry that the trade is turning toward the better 
grades now and that sales are being made at higher range of 
values. If the pressure of poor corn were removed the mar- 
ket would quickly do better. Spot prices are: New York 
state, 62'%24@8oc; Southern Maine style, 52'4@67'4c; Western, 
45€@55c: Maine standard, 87'4c@$1.00. 

The tomato situation presents a somewhat changed condi- 
tion from last week. The market is easier, though during 
the past two days it has firmed up again slightly and at 
present is in fair shape. Prices are down, however, and it is 
now possible to buy at 87!'%c, f. o. b. factory, while some 
holders will not offer at all. Nearlv all are holding stock 
at 90c and upward, some going as high as $1.00. Movement 
is slack and buyers are evidently taking only what they are 
compelled to take to keep themselves going. Spot prices are: 
Maryland standard 2s, 75¢c@77'%4c; Maryland standard 3s, 
95c@$1.00; Maryland gallons, $3.05@3.10; New Jersey 33s, 
95c@$1.00; New Jersey gallons, $3.00@3.15. 

Packers of sardines are disposed to hold goods higher since 
the packing season closed. Both quarter-oils and three-quar- 
ter mustards are firmer. In drawn cans quarter-oils cannot 
be bought below $2.00 f. o. b. factory, while for key opening 
cans $2.15 is asked. ‘These prices will be withdrawn Wednes- 
day of this week and 15¢ more per case will be added. On 
three-quarter mustards from $2.00 to $2.40 is asked for stock 
f. o. b. East port. The market is considered to be in fair 
shape and the outlook is thought promising. The supply of 
quarter-oils is said to be smaller than usual at a season. 
Spot prices are: Domestic quarters in oil, $2.10@2.15; three- 
quarter mustards, $2.20; three-quarter spiced, $2. po 2.45. 


HARLEM. 





Jobs for Processors. 


If you have a job for a good man, or if you are 
the man in need of a good job, you can always get 
what you want through Tue CANNgr’s “Wanted” col- 
umns. Use page 37. 


Sales in Aggregate Estimated at 350,- 


Dudley on Sardine Situation. 


Regarding the situation in domestic sardines, W, H. 
Dudley & Co. say: “The packing season has closed, 
The fierce competition between the packers which 
forced the market below cost has been followed by a 
desire to obtain some margin of profit on the balance 
now on hand, Drawn cans are now held firmer than 
a week ago. We propose to advance continental key 
14-oils to $2.30 per case on Dec. 7. Until that time 
we shall protect,.qur.regular customers at the present 
price $2.15 per case unless orders exceed the quantity 
the Seacoast Canning Co. have allowed us for the 
proposition. It is generally considered that the low 
prices s have caused a very heavy increase in consump- 
tion, and that the stock on hand is light for this time 
of the year.’ 


The Outlook for Salmon. 


Regarding the salmon situation and outlook, the 
Deming & Gould Co., Chicago, says in a recent cir- 
cular issned to the trade: 

“The salmon market is in a very strong position. 
Alaska 1eds are totally cleaned up. Very few are ob- 
tunable under goc f. 0. b. It looks very much as if 
the Alaska Packers’ Association would have its own 
way on I-lb tall reds, from now until 1906 pack. 

“Stocks of medium reds are so light as not worth 
figuring on, as being part of the game. A few cars 
could probably be picked up at 8oc f. o. b. Chums 
are cleaned up, none being left in first hands. Most 
packers are making pro rata delivery. In Puget 
Sound cohoes, talls flats are cleaned up. After fill- 
ing orders, packers will have a small surplus of 
halves, but at to-day’s asking price, 70c per dozen, 
they will not last long. 

“We know of but one lot of first class quality 
Alaska pinks now in packers’ hands. These are held 
at 80c per dozen—a little high comparatively, but the 
packer owning the goods is game and proposes to 
hold. In our opinion 5,000 cases would clean up the 
sound pinks. There will be no more of these high- 
zrade pinks until 1907 as humpbacks only run in 
Puget Sound every alternate year. We offer a few 
carloads at 75c, f. o. b. Bellingham. 

“In sockeyes, we are having an unusual demand 
for this season of the year, both domestic and for- 
eign, but are not anxious sellers. Very little prepara- 
tion will be made next year to either catch or pack 
this variety and the light stock controlled by us will 
be exhausted long before new pack is available. Sock- 
eyes, talls, flats and halves, will be higher. Our 
prices to-day are: Talls, $1.40; Flats, $1.60; halves, 
$1.05, f. o. b. Bellingham, Washington.” 








Salmon Canners to Meet. 


Chairman T. J. Gorman of the Washington State 
lisheries Commission, is quoted as saying that a con- 
vention of all interested in salmon will be held in 
Seattle about Dec. 19. Respecting the British Colum- 
bia conventions Mr. Gorman said: 

“No proposition has been made by the Washington 
Commission for joint control of hatcheries on the 
Fraser, and the question of a closed year for 1908 has 
never been brought before our Commission officially, 
although it will undoubtedly be brought to the atten- 
tion of the next legislature asking the passage of such 
a law.” 
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Jobbers’ Private Labels Held Legal. 


State Food Commissioner E. W. Smail of South 
Dakota has been decided against by the Supreme 
Court of that state in the suit brought against that 
oficial to prevent him from classing as illegal, job- 
bers’ private labels upon which was not printed the 
name of the packer and the location of his cannery or 
manufacturing plant. The decision is regarded as a 
victory for retailers and wholesalers in South Dakota, 
who have built up a trade on their ‘private brands. 

Section eleven of the new food law passed at the 
last session of the South Dakota legislature says: 


It shall be unlawful for any person to sell, offer, or 
expose for sale any article of prepared foods, unless the 
true name of the manufacturer and the location of the 
factory where such article of food is prepared is plainly 
printed or stenciled on the package, box, can, carton, or 
other container. . 


Jobbers .who put out food products under their 
own labels argued that the intent of the legislature was 
to fix responsibility and the jobber’s label met the 
question of intent fairly and squarely in every impor- 
tant particular. They also showed where it would 
be unfair to require the jobber to put the name and 
location of the factory upon his private label, and why 
it would be impractical. 

The commissioner took the ground that the law did 
not specifically exempt the jobber’s private label and 
that all there was for him to do was to rule it illegal 
unless the name and location of the factory were 
given. 
~ Acting for all jobbers doing business in South Da- 
kota, Jewett Bros. & Jewett of Sioux Falls, S. D., ob- 
tained a temporary injunction in the lower courts re- 
straining the food commissioner from enforcing his 
ruling. The commissioner appealed to the supreme 
court's decision makes the temporary injunction per- 
manent. 





Make Way for the Canners. 


President C. A. Suydam of the Canning Machinery 
& Supplies Association has issued a circular letter ad- 
vising the members of that organization to stand aside 
for the canners so far as hotel accommodation at the 
coming annual convention is concerned. 

“I would strongly suggest,” he says, “that as in 
former years the machinery men have occupied al- 
most the entire hotel chosen as convention headquar- 
ters, it would be better for us as a machinery asso- 
ciation to permit the canners to locate at headquar- 
ters. Last year at the Southern hotel in Columbus 
there were about twenty cayners, the balance of the 
hotel being filled with machinery men—some mem- 
bers having as many as one dozen rooms. I, as presi- 
dent of the machinery association, trust that you will 
consider this matter carefully and try to locate all 
of your representatives, but the head of your com- 
panies, at some hotel other than that used as conven- 
tion headquarters. By doing this, members of the 
machinery association will know where to locate the 
canners at all times; and should any of you wish a 
Private conversation, one of your company will have 
4 room or parlor where same can be attended to.” 


Oyster Fishermen Excited. 

The scarcity of Maryland cove oysters has resulted 
in a great deal of poaching and defiance of the law 
by oyster thieves, and in consequence there is much 
excitement among oystermen having interests in those 
waters. 

At Crissfield, a dispatch states, depredations by 
poachers caused that town and vicinity to be worked 
up to the highest pitch of excitement ever known. 
Oystermen raided the planted ground of the Tangier 
Oyster Planting Co., and a large number of boats took 
oysters from the company’s beds near the mouth of 
the Little Annemessex River. In the meantime, the 
owners of the property were powerless to act. 

The raid was the direct outcome of the trial last 
Wednesday of a poacher, who was acquitted by Jus- 
tice Kennerly, it is said, because of threats of mob 
violence. 

A dispatch from Princess Anne says that State’s 
Attorney Waters and Sheriff Brown have taken all 
precautions to see that depredations will not occur 
again on the Tangier Packing Company’s beds. States 
Attorney Waters conferred with Governor Warfield, 
and, at the attorney’s suggestion, Governor Warfield 
ordered Commander Howard to Crisfield to be ready 
if assistance should be necessary in the protection of 
the property of the oyster company. 





Pennsylvania Food Commissioner’s Annual 
Report. 


We quote the following from the recently issued 
annual report of Dr. B. H. Warren, dairy and food 
commissioner of the state of Pennsylvania: 

The extensive use of coal-tar colors in articles of food and 
drink has resulted in numerous prosecutions. Some manufac- 
turers use coal-tar dyes mainly because of their greater per- 
manency and brilliancy and lower cost. 

One of the special subjects of inquiry during 1904 was con- 
iectionery. The investigations made by this bureau prove 
that coal-tar coloring has largely supplanted the vegetable 
and animal colors formerly used in confectionery. Paraffin, 
saccharin, earhthy materiais and injurious coloring matter 
constitute a large share of the adulterants used in the manu- 
facture of candy, which are combined with cane sugar and 
commercial glucose. Germany, France, Austria and other 
foreign countries have strict laws upon this subject, which 
place under ban many of the pigments used in the United 
States. This may be due to the fact that they have made 
more extensive experiments on the physiological effects of 
coloring agents. It is worthy of special note that the leading 
jobbers of colors for American confectionery houses are now 
striving to procure and handle only the colors pronounced 
harmless by th best German chemists. The use of certain 
iron compounds to simulate chocolate coloring is decidedly 
objectionable. One of these compounds, namely, burnt um- 
ber, was found in various samples. 

Our laws prohibit the use of saccharin and similar substi- 
tutes for pure sugar, since eminent authorities regard their 
continuous use as harmful. In fact, it is believed that some 
manufacturers employ this article as a food and drink pre- 
servative, although fully cognizant of its true character. So 
far as known, a majority of those intrusted with the enforce- 
ment of pure food laws throughout the United States have 
either decreed against its use or will only tolerate it within 
very narrow limits. That it is a food adulterant no one can 
truthfully deny, while it may have its legitimate sphere in 
medicine. 





Cannery Eqipment. 


Bargains in equipment can be secured if you will 
consult page 37 each week. Also try an ad on page 37. 





IF YOU WANT TO BUY OR SELL NEW OR SECOND-HAND 
CANNING MACHINERY; SELL OR BUY A CANNING FAC- 
TORY; SELL OR BUY SEED CORN, SEED PEAS, ETC. TRY 
A WANT AD. IN THE CANNER 
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PROMPTNESS 


| 
| 





IN MAKING DELIVERIES IS ONE THING FOR 
WHICH THE WHEELING CAN CO. IS FAMOUS 


Representatives of our competitors have repeatedly stated to the 
trade in the Central West that the Wheeling Can Company could not fulfill 
their contracts and furnish their customers promptly with all the Cans they 
would require, and in reply to these 
statements we desire to say that we 
have furnished promptly all Cans 
ordered by our customers, and dur- 
ing the packing season all cans or- 
dered were shipped the same day the 
order reached us. We had a train 
load of the regular sizes of Cans on 
our siding for immediate shipment at 
all times. We not only supplied our 
own regular trade with Cans prompt- 
ly, but from our surplus shipped seve- 
‘al million Cans to the customers of 
our competitors, who had been unable 
to secure the Cans required to take 
care of their pack. 

For the season of 1906 we will have a largely increased capacity and 
greater storage facilities, and will be in a position to take care of and furnish 
promptly any contracts we may undertake, and we trust that the trade will 
communicate with us and inquire into our facilities for furnishing them good 
Cans and making prompt shipment before placing their contract. 


Our Word Backed Up: 


We offer the trade the following testimonial letter which we trust will 
convince them that we are able to furnish cans that are as nearly perfect as 
it is possible to make and that we are at all times in position to make prompt 
and quick shipments to points in Indiana, Illinois and the Central West: 








Eureka, Ill., Nov. 15, 1905. 
Wheeling Can Co., Wheeling, W. Va. 

Gentlemen :— Answering your favor of the 13th inst., we beg to state that our season’s business with you has 
been most satisfactory. We have bought something over two million 2 lb. and 5 or 6 cars of 3 Ib. cans and we have 
not had the slightest complaint of any nature to make on any shipment. As a season’s supply of cans, they were the 
best that we ever used. 

Your shipments have been prompt whenever requested and your attention to all of our orders and requests has been 
a'l that we could possibly ask. 


Yours very truly, 


DICKINSON & CO. 


WILLIAM DUGDALE,SALES AGENT WHEELING CAN COMPANY, 


FOR INDIANA ano KENTUCKY 
OLIVER J. JOHNSON, President. 











301 MAJESTIC BUILDING, INDIANAPOLIS, IND. 



























! HF CANNER AND DRIED FRUIT PACKER. 25 


National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Bacteriologist. 





ports on work done in the National Canners’ Laboratory are published exclusively in THE CANNER. 


They appear in the first 


Prof. D eae 00 issue in each month and cover the Laboratory work during the month immediately preceding their publication 





It sometimes happens that the results obtained after thor- 
ough investigation do not please the packers for whom the 
work is done. When a man has a case of spojage he 
figures up in his own mind how it happened and if the bac- 
teriological examination does not tally with his ideas he is 
disappointed, naturally, perhaps. In former laboratory re- 

rts we have described the methods which we use to deter- 
mine whether swelled cans were the result of leaks or whether 
they are caused by insufficient sterilization. We described 
how different the bacteria in the one would be from those in 
the other. The laboratory then has come to be regarded 
as a place where problems of this kind can be solved, and 
if there are any differences between the packers and the can 
manufacturers the matter can be settled to the satisfaction of 
both by a bacteriological examination. In quite a number of 
cases we have cleared up the cause of spoilage in this way. 


A Kicker. 


Some time ago one of our subscribers sent in several cases 
of corn, requesting us to examine same carefully by our 
methods and determine, if possible, cause of the spoilage. 
He. stated that. he thought that the spoilage was due to in- 
suficient sterilization. We undertook the work, placed the 
cans in the incubator, left them there for several days; then 
we inoculated a number of tubes with the juice taken from 
the cans under aseptic precautions. Part of these tubes were 
placed. in an anaerobic apparatus and part were treated as 
usual.for aerobic growths. The culture tubes contained the 
regular 2 per cent glucose agar, which is a favorable nutri- 
ent. substance for the growth of all bacteria associated with 
the spoilage of corn. The cans from which the inoculations 
were taken were all flat, excepting one. This was a swell. 
A microscopical examination of the corn juice in all of these 
cans showed that bacteria were present in large numbers. I 
noticed that none of the rods had a very bright, refractive 
appearance. and in some cases where terminal spores had 
formed they did. not show a refractory, oil-like appearance. 
There was absolutely no motion observed in the rods ex- 
cepting what we call “Brownian motion,” which is probably 
caused by agitation of the fluid. This fact seemed somewhat 
remarkable, but no particular attention was paid to this be- 
cause it is a well-known fact that bacteria lose their inde- 
pendent. motion generally. at the beginning of spore forma- 
tion and nearly always after they have multiplied sufficiently 
to use up all the nutrient material required for their growth 
and. multiplication. While it is not possible for me to de- 
termine the name of the bacillus, from its general appear- 
anee and. the terminal spore it looked very much like the 
anaerobic, spore-bearing bacillus which I have named B. 
butyricus frumenti. 

The corn in all of these cans was badly decomposed. It 
was the same decomposition in the flat cans.as in the swelled 
can. It was the same decomposition that we always find in 
swelled cans of corn everywhere. It was malodorous, due to 
the products elaborated by the bacteria. I have never seen 
anything like it excepting in cans which had swelled. It was 
altogether different from flat sours, where the sugar is con- 
verted into acid. This was a putrefactive process, in which 
those foul substances, indol, skatol, mercaptan, etc., are 
formed. You would never expect to find this in a can which 
had not swelled unless, of course, there were leaks suffi- 
ciently large to permit the escape of the gases which always 
accompany decomposition of this kind. I was anxious to get 
a growth of these bacteria in the culture tubes which I had 
inoculated and placed in the incubator at blood temperature, 
but I never succeeded. I never obtained the least sign of 
bacterial growth in the tubes treated either anaerobically or 
aerobically. I went all over my work and inoculated fresh 
tubes, placed them in every environment known to the bac- 
teriologist and in all cases failed to get a growth. I inoc- 
ulated good cans of corn.with a small quantity of the juice 
taken under aseptic precautions, and in no case was I able to 
get results. This proved beyond the question of a doubt that 
all the bacteria in the cans were dead, and I wrote the packer 
that in my opinion the corn had spoiled previous to the ster- 
ilizing process. I gave it as my opinion that this corn had 
been allowed to undergo putrefactive decomposition either in 
the cooker or in the cans before they were finally sealed up, 
or-else they had been sterilized before they reached me. 


Now, in order that everyone may understand this case per- 
fectly, we will summarize the preceding description: 

Culture tubes inoculated with the juice from cans. 

Culture tubes placed in anaerobic condition. 

Culture tubes placed in aerobic condition. 

A growth was expected in some of these. 
obtained in any case. 

Good cans of corn were inoculated. 
decompose. 

A microscopical examination of the juice in decomposed 
bacilli had formed terminal 


No growth was 


The contents did not 


cans showed:—First, some 

spores: All bacilli were motionless. All bacilli had a dead 
appearance. The spores failed to exhibit oil-like, refractory 
characteristics. 


EXPERIENCE WITH BACTERIOLOGICAL GROWTHS. 
Terminal spore-bearing bacteria are usually anaerobic. 
Terminal spore-bearing bacteria produce gases in large 

quantities. 

Terminal spore-bearing bacteria never found in flat cans. 

Flat sours are not usually malodorous. 

Conclusion.—Since none of the bacteria were alive and 
from the fact that the cans were all flat except in one case, 
the conclusion must follow that the corn was spoiled before 
the cans were finally sealed and sterilized. 

WHAT THE PACKER SAID. 

He stated that our report was very amusing. He stated 
that the corn was in strictly first-class condition. He stated 
that it had not been properly sterilized and that it was the 
fault of the man in charge of the sterilizing system or the 
system itself. He stated that it looked to him as though 
we were trying to protect the manufacturers of the steriliz- 
ing system. He said that other chemists had reported that 
the spoilage was due to imperfect sterilization. His letter 
indicated that he was greatly displeased with the results that 
we had obtained from our investigation, and while our work 
could not be made to suit his desires we are quite sure that 
it was true in every respect. 

The work done in this laboratory is intend@d to cover the 
facts just as they are and not to favor any individual, firm or 
corporation. We cannot help it if our reports do not come 
up to the expectations of those who desire to cast the blame 
where it does not rightfully belong. It does not matter to 
us who was to blame for a particular case of spoilage. We 
take it always that the manufacturer desires to know the 
truth. If there is any subscriber on our list who expects a 
report from us which is not in every way truthful and con- 
scientious so far as we are able to determine, we would much 
prefer not to have his business. The character of the work 
done in this institution is too high for any perversion of the 
truth. 

Spoilage of Canned Goods. 


During the month I visited eight factories and investigated 
the cause of spoilage at these places. This has proven to be 
a very satisfactory way of clearing up cases of this kind, be- 
cause it saves time and the conditions may be studied care- 
fully just as they are. When spoilage is observed by the 
canner in certain parts of his pack it is a warning signal of 
severer loss to follow, in many cases. When either swelled 
cans or sours are noticed in any part of the pack a careful 
examination should be made at once. Before taking up the 
investigation of such cases I usually advise the packer to 
take a large number of cans from various piles and put them 
into a warm room heated up to blood temperature, or just 
about 100 degrees Fahr. This is the most favorable temper- 
ature for the development of all hacteria associated with the 
spoilage of canned corn. It is surprising how rapidly they 
will multiply when their environment is favorable. In a 
hanging drop culture kept at blood temperature I have seen 
them lengthen and divide every twenty minutes. Any packer 
can take a pencil and paper and figure up the enormous 
number that would develop in two or three days at that rate. 
Conditions are never favorable. however, for such _ rapid 
growth continuously. After a short time there are chemicals 
formed which are injurious to the bacteria. 

Nearly all of them grow better in an alkaline or neutral 
food substance than in an acid medium. Many bacteria form 
acids and these acids soon become antiseptic to the germs, 
inhibiting. their multiplication in proportion to the amount 
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I usually advise the canners to place a large num- 
in the warm room so that by microscopical ex- 
can determine the extent of the spoilage, and 
in this way I have frequently been able to predict about what 
per cent of the pack has gone wrong. By careful micro- 
scopical examination it is possible to determine whether the 
bacteria have gone to spores or not. It sometimes happens 
that they will multiply for a day or so and if the temperature 
becomes too cold for the multiplication they will go into seed 
form and produce spores, which are most difficult to destroy. 
In two cases it was necessary to reprocess part of the pack 
at a high temperature. In most of the I was able to 
save the entire pack; that is, all excepting those cans which 
had turned saur or swelled, by simply boiling them in water 
for 70 minutes 

I find that wherever I go to investigate a case of spoilage 
the canners as a rule do not have a clear conception of just 
what bacteria are, and how they multiply and form spores. 
In the first place the spores are present on the husks, silk and 
kernels of the corn in the field. Many hardy species are 
natives of the soil and gain access to the corn from particles 
of dust, and when the rains come they are washed in under 
the husks and remain there in dormant condition until they 
have a chance to grow on the corn itself. These spores, as 
we has e said, are the seed forms of the bacteria. ‘The term 


formed. 
ber of cans 
amination | 


cases 


“bacteria” is a broad one, covering the various kinds of 
microbes whether they be rods, spirilla or micrcocci. The 
rod forms are called “bacilli” and these are the kind which 


we usually find associated with the spoilage of canned corn. 


As a seed the spore will produce only one bacillus. The 
bacillus, however, will produce many millions by simply 
lengthening out and dividing in two. Nearly all bacilli will 


again form spores when conditions become unfavorable for 
their multiplication 

Now when we are investigating the spoilage of corn it is 
quite necessary to know whether the bacilli have formed 
spores or not. The bacilli at the stage of multiplication are 
easily destroyed at boiling temperature or less, but the spores 
require 250 degrees Fahr. for about 10 to 15 minutes, heat 
actually applied. Now, remembering this life history of bac- 
teria, it is not difficult to follow the work done on spoilage 


cases. First, let us consider the seed forms on the corn 
itself. The spore forms a bacillus. The bacilli multiply and 
make many millions of other bacilli and then these bacilli 
form spores again 
New Species. 
Nearly everywhere I go the canners say they never heard 
of corn souring until within the last few years. The early 


packers never had any trouble with flat sours. All of their 
cans swelled. Some of the canners have asked me if a new 
species of germ had found its way into the corn. I am 
unable to follow the history of germs and determine when 
certain species became associated with corn, but I do know 
that all bacilli which cause the souring of canned corn belong 


to the species usually found on potatoes. There are three 
different species nearly always found on potatoes and they 
are called “mesentericus vulgatus,” “mesentericus fuscus” and 
“mesentericus ruber.” These germs feed upon the sugar, 


and convert it into acid without the evolution of gas in ap- 
preciable quantities. I have often wondered if these partic- 
ular species had found in sugar corn suitable elements for 
their propagation, where formerly they thrived almost ex- 
clusively on potatoes. It is reasonable to suppose that these 
germs wouud be very plentiful in a potato patch, that the 
ground would be full of the soores, and it is also reasonable 
to suppose if corn were planted in the same ground in fol- 
lowing years that these spores would get in the corn and 
find it a suitable nutrient medium. There is no question 
but that these very hardy species have become associated with 
corn only within the last ten or twelve years. 
Appearance of Sour Corn. 


Sour corn nearly always has a watery appearance. It seems 
to be thinner in affected cans than in — which are per- 
fectly sweet. In my address before the Canners’ convention 
last February I said that there should be enough fluidity in 
the corn to permit the retort temperature to be carried by 
the fluid into the center of the can so that the spores at the 
center of the can might receive sufficient heat to destroy them. 
Several packers asked me about this thin consistency of sour 
cans and thought that my argument had been knocked out. 
One packer went so far as to say that he did not believe it 
possible to perfectly sterilize a can of corn which was largely 
water even if he used a temperature of 250 degrees for 65 
minutes because, he said, that nearly all of the sour cans 


he had opened were very thin and it was always the thin ones 
Now, the fact of the matter is this: 


which became sour. the 





cans did not become thin until after they were sour. There 
is a liquefaction of vegetable albumen going on during the 
entire process of souring. If we inoculate a can of rather 
heavy consistency with a little juice mo from a sour can 
of corn we find that as the germs multiply t ere is consid- 
erable liquefaction, and this continues until t sugar is ef: 


tirely converted into acids. It is not the thin corn which js 
difficult to sterilize. The thinness is produced by the bac- 
teria. I want to impress this fact upon the minds of the 


may not be misled and pack their corn 
too dry ngxt season. | know of several packers who process- 
ed their corn this year yery close to the danger line lhe 
temperature used was extremely hazardous, and if it had not 
been for the fact that they had a fairly moist pack I believe 
that they would have sustained pees 5 Ml from sour- 
ing. 


canners so that they 


1OSS 


A Course in Bacteriology for Canners. 


There is a great interest in this science among the canners. 


Every man with whom I have talked this year, and particu- 
larly those packers who have suffered from spoilage, have 
been greatly interested in the scientific study of canning. 
When I have taken my micrscope into their factories and 


shown them the bacteria in their own cans they became in- 
terested at once. It opened their eyes to the fact that there 
was no guesswork about the science of bacteriology as ap- 
plied to canning. It impressed everyone with the idea that 
bacteriological investigations were not theories, but facts 
based upon what can be seen positively under the micro- 
scope. The time is coming when the most sucessful canners 
will be those who have given some thought and study to 
this valuable science. For. years the brewers plodded along 
in darkness. They had no idea of what caused the bitterness, 
sourness and slimy condition of their beer, and Pasteur tells 
us how reluctantly one firm permitted him to enter its brew- 
ery and investigate the cause of a severe loss. Brewers were 
accustomed to lose considerable of their beer each year, and 
not until Pasteur pointed out that the spoilage was due to 
certain bacilli and various micro-organisms did they have any 
idea what was the cause nor did they take any steps to pre- 
vent it in a scientific way. In these days, however, you 
cannot find a brewer anywhere but is familiar with the scien- 
tific end of his business, and if he himself does not give this 
particular feature his personal attention, he employs men 
who are thorcughly trained in the work, men who have 
made a special study of bacteriology in its relation to the 
diseases of beer. 

Some of our canners are taking a deep interest in the 
science, and it is one with which processors and _ superin- 
tendents of every factory should become familiar. I am 
anxious to encourage the study of this valuable science, and 
for three years | have been busy preparing a Book on Bac- 
teriology applied to Canning and Preserving of Food Prod- 
ucts. There will probably be several volumes, as | get time 
to cover the subject. The first volume has just come from 


the press. It is a book of nearly five hundred pages with 
about two hundred and fifty illustrations, and every page 
contains some useful information to the mi oEpreyey of 


food products. I believe that it would be a good idea to start 
some kind of a correspondence class in bacteriology. I think 
that by taking this treatise as a text-book we could arrange 
to give instructions by mail how to study it. Every processor, 
superintendent and manufacturer should familiarize himself 
with this most important branch of his business. Every 
canner in America is guessing, guessing continually that 
his process is sufficient to sterilize his goods. He is not sure 
of it. He has no means of determining it. He is never sure 
that his goods will keep all right until they have passed out 
to the trade and been consumed. Many times he finds that 
he has lost. Whenever we can get the manufacturer to study 
this subject and work in harmony with us here in the Na- 
tional Canners’ Laboratory we will prevent spoilage absolutely. 

Meeting of the Committee Appointed by Secretary Wilson 
to Fix Standards for Food Products at Boston, Beginning 
November 20th. 

I attended this meeting of the committee, and it was my 
privilege to address the members and answer questions per- 
taining to tin plate, solder and canned goods. ‘The principles 
up6dn which standards are based are as follows: 

1. The standards are expressed in the form of definitions, 
with or without accompanying specifications of limit in com- 
position. 

2. The main classes of food articles are 
the subordinate classes are considered. 

3. The definitions are so framed as to exclude from the 
articles defined substances not included in the definitions. | 

4. The definitions include, where possible, those qualities 


defined before 

















which make the articles described wholesome for human 
, 


food. " ° 

iy A term defined in any of the several schedules has 
the same meaning wherever else it is used in this report. 

6. The names of food products herein defined usually 


existing American trade or manufacturing usage, 
such usage is not clearly established, or where 
trade names confuse two or more articles for which specific 
designations are desirable, preference is given to one of the 
several trade names applied. : 

7. Standards are based upon data representing materials 
produced under American conditions and manufactured by 
‘American processes or representing such varieties of foreign 
articles as are chiefly imported for American use. 

8 The standards fixed are such that a variation of the 
articles to which they apply, above the maximum or below 
the minimum limit prescribed, is evidence that such articles 
are of inferior or abnormal quality. 

9. The limits fixed as standard are not necessarily the 
extremes authentically recorded for the articles in question, 
hecause such extremes are commonly due to abnormal con- 
ditions of production and are usually accompanied by marks 
of inferiority or abnormality readily perceived by the pro- 
ducers or manufacturer. 

The following standard for canned fruit had been pre- 
pared and was up for discussion:—“Canned fruit is the 
sound product made by sterilizing clean, sound, properly ma- 
tured and prepared fresh fruit by heating, with or without 
sugar (sucrose) sirup, and keeping in suitable *hermetically 
sealed vessels; and conforms in name to the fruit used in 
its preparation. 

*Suitable tin cans contain in the tin no more than 1 per 
cent of lead, and the solder used (none of which is in the 
contents of the can) contains no more than 10 per cent of 
lead.” 

It was necessary for someone to appear before the com- 
mittee and offer some suggestions and corrections on this 
clause. It would be utterly impossible to solder tin cans 
with a solder made of Io per cent lead and 90 per cent tin, 
particularly by modern methods of manufacturing tin cans 
with automatic machinery. This idea embodied in the reso- 
lution was taken from the Austrian standard, which requires 
that the solder used contain but Io per cent lead in that 
country, and the cans are all made by hand, a very slow 
process. I told the members of the committee that in this 
country tin cans were turned out in very large quantities by 
automatic machinery, hundreds of thousands in one day, and 
that this was very necessary because the canning business 
was a very large industry in America, there being two thou- 
sand factories, most of whose cans were made by not more 
than a half dozen different concerns. I explained to the 
committee how impossible it would be to make a good job 
of soldering if the tin alloy was in excess of that used at the 
present time. I described my own experiments with solder 
containing as high as 75 per cent tin; and told them that can 
makers are using solder in which the tin and lead are com- 
bined in just the proper proportions to give the best results 
so that there will be very few leaks. I explained the danger 
of leaky cans. The argument made a favorable impression 
upon the committee, and it is my opinion that there will be 
no definite proportions of tin and lead mentioned for solder 
used in sealing cans. It will be probably stipulated that none 
of the soldering is to be done on the inside of the cans. In 
other words, all cans will have to be outside soldered. The 
committee asked me what I thought of the inside coated cans, 
some of which they had seen. I told them that I was very 
favorably impressed with the inside coating for cans; that 
the coating served two purposes,—it protected fruits and 
vegetables whose color was more or less affected by tin, 
and it also protected the tin plate from the acid of certain 
Iruits and vegetables which ordinarily took up large quanti- 
ties of tin. 

The subject of tin plate came up, and it was mentioned 
that a certain committee representing the canners appeared 
before the Standard Committee in Chicago on Decoration 
Day, and that one member of that, committee had stated that 
the tin plate used for making tin cans was absolutely satis- 
factory to the canners. I was asked if this statement were 
true, and I said to the Committee on Standards that in my 
opinion, and in expressing that opinion I represented several 
hundred canning factories who were subscribers to the Na- 
tional Canners’ Laboratory, that the tin plate now used for 
making cans was not altogether satisfactory to the trade, and 
the following were the results of our investigations: 

The ordinary tin-plate used for making these containers is 
not, as a rule, coated with sufficient pure tin to protect acid 
fruits and vegetables, Improvements have been made in the 
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methods employed for plating the steel sheets, so that where 
formerly it required THREE POUNDS or more pure tin 
to cover the 62,720 square inches of surface in a base box of 
tin-plate of 112 sheets, size 14x20, this can now be accom- 
plished with from ONE and a HALF to TWO POUNDS. It 
is only a question of time when some method will be dis- 
covered whereby even a less amount will suffice to plate in 
a way, the same number of sheets. Formerly when THREE 
POUNDS or more were used, the packers suffered very lit- 
tle loss of goods from perforated tin-plate; now the losses 
are quite heavy, especially with acid fruits and vegetables. 

During the past two years, | have analyzed several hundred 
samples of tin-plate sent into the laboratory by canners all 
over the country, and the results have varied from one and 
a half to three pounds to the box. Over two hundred were 
under two pounds to the box. Now let us consider the 
danger of this condition of affairs. 

We have found that where the tin-plate had become per- 
forated, by the action of fruit and vegetable acids, the 
putrefactive bacteria and pathogenic molds sometimes gained 
entrance to the cans. Sometimes the perforations are suffi- 
ciently large to permit the escape of the gases which ordi- 
narily cause unsound cans to swell. In this case the house- 
keeper is likely to be deceived since she depends upon the 
appearance of the can; if it is a swell she knows that it is 
spoiled, and if it looks all right she will probably use it. 

From several perforated cans we have isolated bacteria 
which produce poisonous ptomaines. One was from a can 
of mince-meat, and the ptomaine formed was powerful enough 
for a small dose to kill a guinea-pig. 

We have found that fruit and vegetable acids do not have 
a very decided action on pure tin; and this action does not 
continue for any long time after the cans are sealed if they 
are well coated. After three months there is no further 
action 6n the plate. This experiment verified that conducted 
by Mr. Albert Leach, of the Massachusetts State Board of 
Health, recorded in the Year Book of 1902. 

If cans are made from properly coated tin-plate, fruits 
and vegetables will keep in good condition for years. I 
have seen canned corn and tomatoes opened after having 
stood twenty years, and they were just as good in quality 
and flavor as when freshly canned. The tin-plate was good, 
of course, far better than the tin-plate used in this day. 

Who wants a better tin-plate? Every one; the packer; the 
can maker; the platers; the grocers, and the public. What 
prevents them from having a better plate? One is afraid 
of the other; if one packer buys a good plate he is afraid 
that his neighbor will use a cheaper one and thus be able 
to undersell him. The can makers claim that they will be 
able to make a better can and have less complaints by using 
a better plate. They are willing and anxious to use a better 
plate, but one concern dares not use it for fear that his 
competitor will use a cheap plate and therefore be able to 
sell his cans for less money. 

The plate maker is willing to furnish the heavier coated 
plate if the purchaser is willing to pay for the extra amount 
of tin and the expense incidental. We find that at present 
one mill is using every endeavor to plate as many sheets as 
possible with the least amount of tin. The record of one 
mill is put against that of another, and the mill which can 
turn out the largest number of plates coated with the least 
amount of tin is the banner mill. The demand is great for 
the cheapest plate, and the banner mill is the one that can 
furnish the goods. 

What is the limit, we ask? No one can tell what Ameri- 
can genius will accomplish. I saw a sample of tin-plate re- 
cently which was one pound plate. 


A Standard Needed for Food Containers. 


I have a large number of letters from packers all over 
the country who favor a better tin-plate. They know that 
they lose a great amount of their canned goods each year 
on account of this poor plate. They would like to have 
some kind of a standard set, so that all would be compelled 
to use a good tin-plate. One packer would then have no 
advantage over another. There are other packers who are 
conservative, who do not like to have the question brought 
up for fear of casting some reflection on the canning in- 
dustry. This view is very narrow, because the evil will grow 
until the issue is forced and the damage will be almost irre- 
parable. The time is now ripe for some standard to be 
set and a law passed, and means of enforcing that law, 
before the evil grows. The canning industry is one of the 
greatest blessings in the world. Canned goods are, as a rule, 
the purest and best food in the market, and the best friends 
of the industry will favor a measure which will protect it 
from any reflection, either on account of poor tin or quality. 
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There should be a standard of from two and one-half 
to three pounds of pure tin to the box, 112 ‘sheets, size 
14x20. Sheets of this grade called “Wasters” should not 
be used unless the imperfectly coated spots can be cut away 
and only the good parts used. 

In setting a standard, one point will have to be taken 
into consideration, viz., it is not possible to plate the sheets 
so that every square inch will show by chemical analysis the 
same amount of tin. The sheets are passed through a solu- 
tion of zine chlorid, then through molten tin, then through 
rolls which squeeze off the surplus metal. It is evident 
therefore that some spots will be covered with more tin 
than others. We have made a large number of analyses in 
this laboratory, using as the best method the iodin ‘titra- 
tion method. By averaging the results of several analyses 
we are able to determine the amount of tin used per box. 
There is usually very little variation if the pieces are not cut 
from the list. The list often runs quite high, because the 
rolls do not flatten the burr on the sheet when the tin is 
being squeezed off. In order to determine the best method 
of analyzing tin-plate, we corresponded with various chem- 
ists. both in Washington and elsewhere, and tried most of 
them with imperfect results. We found that the following 
gave the most accurate and uniform results: 


lodin Titration Method for Tin Plate Analysis. 


lodin Soluticn. Five grams potassium iodide to 24% grams 
of resublimed iodin. Dissolve in 50 c.c. of water and make 
up to 500 c.c. 

To Standardize. Thirty m.g. of pure tin with 14% grams of 
steel fillings. Dissolve in 50% hydrochloric acid in Erlenmeyer 
flask with specially designed rubber stopper, by gentle heat 
over hot plate. Titrate with iodin solution, using freshly 
prepared solution of starch as an indicator. 

Analysis of Tin-plate. One square of tin-plate accurately 
measured is cut into small pieces, dissolved im 20 c.c. HCL 
50%, and titrated same as before. In all cases the stopper and 
inside of the flask is to be washed down with a liberal quan- 
tity of distilled water and titrated quickly. 

Standards for Canned Goods. 

The members of the committee asked me what my ideas 
were in regard to standards for canned goods, and I re- 
“There are about two thousand canning 
factories scattered throughout the United States, and the 
output is enormous. There is a heavy demand for canned 
goods by the American people, and millions of cases are put 
up annually. The industry therefore is one of the greatest 
in this country, and also one of the most important. The 
manufacturers of American canned goods are anxious to 
turn out absolutely pure and wholesome products. I would 
like to see a high standard made for canned foods, one 
which would not permit the use of any chemical preserva- 
tive. artificial color or any substance foreign to the product 
canned. I believe that the great majority of canners are 
honest and conscientious. They do not want to use any 
substance in their canned goods which will in any way hurt 
the industry. A great many canners are men who do not 
know very much about chemicals and have been imposed 
upon by unscrupulous agents of chemical houses, who have 
made false representations to them. For instance, we have 
a number of small packers located in the agricultural dis- 
tricts who like to turn out goods of fine color and quality. 
It happens that in the complete sterilization of corn such 
a high temperature is necessary to accomplish that result 
that the corn is discolored thereby. Certain chemical houses 
have sent men into these sections with sulphites to be used 
as bleachers. Representations were made that these bleach- 
ers would not injure the goods in any way, and were per- 
fectly harmless. This is the way that bleachers got a start 
in the canning industry. Corn was made white by using 
them, but the flavor and quality were injured. At one time 
the market was flooded with bleached corn, and the quality 
was so poor that the price dropped to almost nothing. The 
fault has been corrected largely, and there are now very few 
houses which are using a bleach. 

“When saccharin was discovered its cheapness in compari- 
son with granulated sugar made it attractive to the canner. 


plied as follows: 


Formerly the best sugar corn had to be sweetened with 
granulated sugar and the outlay was enormous. At one 
time saccharin almost took the place of sugar, but this 


has also been corrected, because the use of saccharin is pro- 
hibited in the food laws of many states. 

“In making standards for canned fruits and vegetables T 
would suggest that no such substances as saccharin, bleaches, 
preservatives or artificial colors be allowed; that the cans 
should contain nothing but the pure fruits and vegetables 
with the necessary amounts of water, salt, sugar and spices. 


If the standard is set this high, and ‘the little fellows wh 

r ° : Py 0 
are putting up goods in isolated places are notified ju 
what the standards are, they will not be hereafter inapaeed 
upon by representatives from chemical houses, and we - 
expect a high grade of canned goods, absolutely pure ror 
sterilized by heat only. 1 believe that if the standards are 
set very high it will be beneficial to the whole industry 
There are no manufactured foods so pure and wholesome 
as canned goods are to-day, as a rule, and if we have high 
standards there will be no exception to that rule, and the 
people of America will have always at their command lj 
kinds of fruits and vegetables packed in plain tin cans or 
inside coated cans, which are absolutely pure and whole. 
some in every respect. As the director of the National 
Canners’ Laboratory I make these suggestions in behalf 
of several hundred canned goods manufacturers who are 
looking to me and who are requesting me to stand out boldly 
for a better tin-plate and a high standard of purity. Gen- 
tlemen, I do not propose to be influenced in any way by 
any firm or corporation with -selfish interests at heart. | 
am speaking for the good of the whole canning industry 
believing that a high standard of purity can be made and 
adhered to by every canner in America without the least 
inconvenience. There is absolutely no reason why every 
package shall not be pure, free from all kinds of. chemicals 
and foreign ingredients, and contain just exactly what js 
stated on the label.” 

Dr. Wiley referred to the sweetening of sugar corn, asking 
why it was necessary. He stated that if canners would pack 
only suck corn as the sweet sugar corn he was accustomed 
to eat as roasting ears, he did not understand why it would 
be necessary to add any saccharin or sugar. He wanted 
to know whether it was because field corn was used ip- 
stead of sugar corn that sugar or saccharin was necessary 
in order to bring up the sweetness which everyone associ- 
ated with sugar corn. I explained to him that very few 
canners, if any, were in the habit of canning field corn; that 
while it may have been done in years gone by, the corn 
packers had suffered so severely on account of the inferior 
quality of such goods that the practice had been entirely 
abandoned, and nothing but the sweet Indian corn was 
now canned, and the price of this corn was so cheap that 
there was no incentive for using field corn. A little sugar 
improves the quality of corn very much. The trade de- 
mands sweetened corn and this brings a higher price. The 
committee thought it advisable in fixing a standard ‘for 
corn that sugar should be excluded in the standard, but: that 
if any packer desired to use it to improve the quality of his 
corn he could do so and state the fact on the label; that 
in fixing standards it is necessary to adhere to a principle, 
and this principle should be followed out not only in canned 
corn, but in every article which came up before the com- 
mittee. There is no objection to manufacturing an article 
better than the-standard, and if sugar improves the quality 
of canned corn there is no objection to its use. No manu- 
facturer is prohibited from making any of his products 
better than the standard if he chooses, but if any canner 
desired to put’ up a pure canned corn and eliminate ‘the 
sugar the standard would protect him. Another manufac- 
turer may add sugar and ask a higher price, and in ‘this 
way individual effort would not be destroyed. 

I believe that the argument has force. For instance, the 
standard set up for preserves is as follows: “Preserve is 
the product made from clean, sound, properly matured and 
prepared fresh fruit, and a hot, thick sugar (sucrose) sirup, 
with or without spices, and conforms in name to that of 
the fruit used in its preparation. Not less than 45 Ibs. 
of fruit are used to each 55 lbs. of sugar.” Now, some 
manufacturers who were present at the meeting said ‘that 
preserves made with 10% of glucose were smoother and 
there was less liability to crystallization of the sugar, the 
10% of glucose having a tendency to prevent the crystalliza- 
tion of the sugar. They said that they considered such a 
preserve better than the standard, but object to the name 
“glucose preserves” when the product contained only 10% 
and a very much larger -per cent of sugar. Dr. Wiley said 
that if the glucose improved the quality of the preserve, 
and if the product were better than the standard, the man- 
ufacturers should have no hesitancy in giving the glucose 
credit. He stated that even though the 10% glucose might 
not be used as an adulterant or as a substitute for sugar, 
such preserves could not be classed as standard from the 
fact that the manufacturers who were putting out a pure 
sugar preserve would be deprived of a standard. He illus- 
trated his point in this way: That if a manufacturer of 
glucose were to place on the market an article which con- 
tained 90% glucose and 10% sugar and would sell it “as 
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he would be misrepresenting, that such an article 
idulterated with sugar and would not be pure 
ough it contained only 10% of sugar. It would 
called by some name that would indicate the 
presence of sugar in order to distinguish it from the pure 
wiucose set forth as a standard article. The manufacturers 
of such preserves are endeavoring to have some standard 
adopted for preserves containing a limited amount of glu- 
cose, but it is hardly likely that any standard will be set 
on any product other than those recognized as pure goods. 
Some very interesting discussions were brought out by 
extract manufacturers who desired to make certain extracts 
from synthetical bases rather than from the pure, natural 
oils. The argument brought out was that some synthetical 
bases were identical in every way with the natural products. 
There was absolutely no way to differentiate between them, 
either chemically, physically or otherwise. The argument 
was that in such cases the synthetical bases should be 
allowed when a standard was fixed for extracts made from 
them. They said not to put in upon the consciences of the 
manufacturer, to make a standard, to compel him to abide 
by a standard which did not recognize synthetical products, 
when in all probability he would not do so; and even if a 
standard were set there would be no way for the chemist 
to determine whether the manufacturer was complying with 
the standard or not. The members of the committee re- 
plied to arguments such as these, that while with our present 
state of knowledge there might be no way of determining 
whether an extract were made from the pure or the synthet- 
ical product, it was necessary to have a standard of purity, 
and at some future time there might be discovered a way 
of determining the difference, but that the standard had 
to be set. 


glucose 
would be 

glucose, altl 
have to b 


The Preservative Question. 


(Matters Interesting to Preservers and Manufacturers of 
Tomato Catsup Who Ship into Pennsylvania.) 

Suits are now being brought against retail grocerymen 
in the state of Pennsylvania who are selling preserves, apple 
butters and catsup containing benzoate of sodium as a pre- 
servative, notwithstanding the fact that all packages are prop- 
erly labeled, stating that the preservative is present. The 
charge 1s made that these products contain a_ substance 
which is poisonous or injurious to health, and in this case, 
of course, the label would cut no figure. There is no ques- 
tion but that these cases will be carried into the courts, and 
there will no doubt be a test case made. The results ob- 
tained in all of the experiments conducted in the National 
Canners’ Laboratory by feeding guinea-pigs and rabbits daily 
doses for various lengths of time would indicate clearly 
that benzoic acid or its salt, benzoate of sodium, are not 
harmful in the proportions ordinarily used in food products. 
I believe that these experiments will be used in the coming 
trials, and it is to be hoped that the manufacturers will be 
permitted to use this preservative, since it will be impos- 
sible to place on the market such goods as require some 
antiseptic to prevent fermentation. I know of one verv large 
house which is claiming to sterilize by heat only (?} such 
goods and sending same out to the trade. Sterilized goods 
wil not-keep after the packages are opened. The whole 
business is very unsatisfactory. We do not want to see 
any one house protected in a deal of this kind. We want 
all manufacturers of preserves and catsups to receive the 
same treatment, and fair treatment, if possible. I sincerely 
trust that all manufacturers of this class of goods will unite 
in their efforts to secure fair play in the state of Pennsyl- 
vania. 

Neither benzoic acid nor its salt is poisonous or injurious 
to health. So far as I have been able to determine, they are 
positively beneficial, having a tendency to ward off typhoid 
fever in cases where people use foods so preserved. If 
benzoic acid is poisonous or injurious to health, I think 
everyone should have been notified of that fact before eating 
cranberries with his Thanksgiving turkey. Cranberries con- 
tain benzoic acid in the proportion of 1 to 1,180 or less. Just 
think of a natural, much-relished fruit like cranberries con- 
taining so much of what our pure food friends claim is a 
poison! It is simply ridiculous. This preservative question 
has to be finally settled once for all, or else the pure food 
people will harp on it from now until the last roll call. The 
matter ought to be settled. Manufacturers are growing 
weary. If the thing is not definitely settled before long it 
will pay the manufacturers to let the public be without the 
convenient packages of condiments which everyone is anxious 
to-purchase, whether they contain benzoic acid or not. The 
consumers all over the state of Pennsylvania are thoroughly 
amiliar with the fact that manufactured catsup and pre- 
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serves contain benzoic acid. They know that it is in cran- 
berries, in plums, in blueberries and other fruits. The very 
fact that they purchase these goods when the label distinctly 
states that this preservative is used as an antiferment, would 
indicate that people are not afraid of this valuable pre- 
ventive of fermentation. There are a great many men hold- 
ing political positions, both in and out of the state food 
departments, who are terribly concerned over the health 
of the American people, much more concerned than the 
people themselves. The average length of life has increased 
five years since these preserved condiments have come into 
popular use. It is a pretty good showing, don’t you think? 


PRESERVERS, AND MANUFACTURERS OF FOOD 
PRODUCTS. 

The National Canners’ Laboratory is located at Aspinwall, 
Pa., under the management of Edward W. Duckwall, M. 8., 
whose researches and investigations into the cause of spoilage 
and fermentation have gained for him an international reputa- 
tion. The National Canners’ Laboratory is established on a 
sound financial basis, being supported by nearly six hundred 
ecanners and manufacturers of food products, not only in the 
United States but in Canada, Ireland, Norway. Australia, India 
and Japan. All canners and preservers are invited to correspond 
with the director and the plans, purposes and subscription rate 
will be fully explained. 

The Laboratory was founded for the benefit of all canners 
and food manufacturers, so that after paying the yearly rate 
of $25.00 the subscriber will be entitled to have his spoilage 
cases investigated and all chemical and other work done in the 
laboratory without any further charge, excepting prepayments 
of express packages and telegrams. All communications to the 
Laboratory will be held strictly confidential, if desired. If in 
any case a published report is made of any investigation, no 
names will be mentioned Procure a copy of Prof. Duckwall’s 
New Pook on Canning and Preserving. 

Pa.. is a suburb of Pittsburg. Telephone and te e- 
Are you a subscriber? If 
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graphic connections with Pittsburg. 
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NATIONAL CANNERS’ LABORATORY. 


California Peaches Scarce. 

Stocks of California peaches are in small supply 
in packers’ hands and the situation is steadily growing 
firmer. The Griffith-Durney Co., San Francisco, say 
in a circular issued last week: 

There has been during the past 30 days a most excellent 
demand for peaches. On account of the fact that water 
peaches, both frees and clings, are entirely out of the mar- 
ket, and it is impossible to buy these at any price, and that 
second peaches are very nearly as scarce, the trade has been 
buying heavily of standards and extra standards, particularly 
the latter. 

While the market is $1.40 for ex. std. yellow frees, v ¢ have 
sold several thousand cases at $1.35. Our stock is getting 
rapidly diminished, and we are sure there are nowhere near 
enough peaches in the market to supply the legitimate demand 
between now and new season. 

We offer subject to being unsold a straight carload of sec- 
ond pears at $1.20. While these are small, they are evenly 
graded, well handled and a most excellent bargain. 

Extra standard apricots are also closely cleaned up, and 
although the market for these is $1.10, we can secure if unsold 
a beautiful lot consisting of about 1,000 cases at $1.05, possi- 
bly $1.02%. 





Chicago’s Preference in Tomatoes. 


A trade journal correspondent says that the pref- 
erence as to tomatoes in the Chicago market is as fol- 
lows, being highest in order as states are named: 

Indiana packed tomatoes. 

Michigan packed tomatoes. 

Wisconsin packed tomatoes. 

Iilinois packed tomatoes. 

New York packed tomatoes. 

New Jersey packed tomatoes. 

Kentucky packed tomatoes. 

Delaware packed tomatoes. 

Missouri packed tomatoes. 

Iowa packed tomatoes. 

Ohiv packed tomatoes. 

Virginia packed tomatoes. 

Maryland packed tomatoes. 

Baltimore City packed tomatoes. 





Opening for Good Men. 


Are you a canning factory man in search of a good 
job at the right salary? Watch page 37. Read it also. 


Minnesota Food Analyses. 


The following reports on food analyses in Minne. 
sota are taken from the weekly bulletin issued py, 
State Dairy and Food Commissioner, F. K. Slater of 
St. Paul: 

No. 283. Raspberry Preserves. s” Brand. Lon 
Syrup Refining Co., San Francisco. J. B. Price, Minneapolie 
Illegal. Sample is a glucose mixture and colored with coal. 
tar dye. 

_ No. 282. Apricot Jam. “Long’s” Brand. Long Syrup Re- 
fining Co., San Francisco. J. B. Price, Minneapolis, ° Sample 
is a glucose mixture and is not labeled as required by law 

No. 280. Strawberry Preserves. “Griffen’s Extra” Brand 


“Long’s” 


California Fruit Canners’ Association, San Francisco. Allen 
Bros., St. Paul. Legal. J 

No. 279. Blackberry Preserves. “Long’s” Brand. Lon 
Syrup Refining Co., San Francisco. Allen Bros., St. Paul 
— Sample is a glucose mixture and colored with coal. 
tar dye. 





Association Turns Kearney Down. 


A later dispatch from Fresno, Cal., states that noth- 
ing definite resulted from the recent meeting of the 
Raisin Growers’ Association held there. A resolution 
was offered by Mr. Kearney to clothe him with power 
to use his own judgment in selling the crop. This 
was defeated by a vote of 18 to 11. Outside direc- 
tors voted with Kearney. 

A later dispatch from Fresno says that there are 
prospects of a big row in the California Raisin Grow- 
ers’ company. The board of directors, through A. W. 
Gootfellow, has issued a call for a meeting of all 
stockholders December 18 to decide the question of 
making a struggle to abrogate the so-called trust com- 
bine with the packers. 


Glace Fruits. 


State Dairy and Food Commissioner E. K. Slater of 
Minnesota in reply to an inquiry regarding a recent 
report that his department had placed glace fruits 
and kindred products all under the ban, defines the de- 
partment’s position in the following: 

“Replying to your inquiry regarding glace fruits, 
will state that we have taken no special action against 
these goods. They simply come under the general 
food law and where they are colored with coal-tar dye 
or preserved with harmful preservatives they are 
classed as illegal. Some of them which we have an- 
alyzed have proven illegal and some have proven le- 
gal. This will hold true with nearly all our food prod- 
ucts sc you can readily see that they are not particu- 
larly under the ban.” 





French Trade with United States. 


Official figures show that imports of meats into 
“rance from the United States during 1904 amounted 
in value to 2,483,000 francs, compared with 3,879,000 
francs in 1903. French tariff and inspection imposi- 
tions, unrelieved by a reciprocal treaty arrangement, 
evidently had their effect last year in largely cutting 
down our meat exports to that country. Our exports 
of fats and grease to France last year amounted to 7, 
538,000 francs, compared with 11,806,000 francs in 
1903. Raw hides and skins were sent to France to 
the value of 4,141,000 francs, compared with 3,634,- 
000 francs in 1903. France imported 11,800,000 
francs worth of our cottonseed oil last year against 
10.762.000 francs in 1002. 
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ILLINOIS 


to a report from Elgin, Ill, Albert T. Gahan 


According : J ] ! } 
tendent of the Essex Canning & Preserving 


js now stiperi 


Co. at Essex, Ontario, Canada. 
es - * 
[he Chillicothe Bulletin recently printed the following 


factory is about con- 
Stillman is fixing the 


“The labeling at the canning 
season and Manager C. 
winter. 

. 


item: . 
cluded for the 
ing up ior the 
puildi I « 
It is reported that the Virginia Canning Co., Petersburg. 
II. has packed 900,000 cans of pumpkin during the current 


season. 





INDIANA. 


An Indiana newspaper of recent date contained the fol- 
lowing: ge Sharpsville canning factory here is now filling 
orders for canned goods and is “shipping out a great many 
cars. The cutie pack will be shipped as fast as cars can 
be had for conveyance. 

= * 8 

Anderson, Ind., will include to- 

It handled corn ex- 


The canning factory < 

The ca 1g factory at 
matoes and peas in its pack next year. 
clusively this season. 





PENNSYLVANIA. 


in the 
branch 


United States is 
factory in Salem 


One of the largest pickling firms 
reported looking for a site for a 
county. 

* * © 


Superintendent Adams of the Lehigh Canning Co. at Fogles- 





ville has resigned his position and gone to New Haven, 
Conn. 
MINNESOTA. 
The projected canning factory at Bricelyn, Minn., it is re- 


ported, will probably not be estz iblished. The promoters were 


unable to realize subscriptions for enough money and the 
solicitor for stock has abandoned his efforts to raise more 
cash. 

* *¢ & 

Labelers, according to a recent advice from Kenyon, Minn., 
are at work labeling cans and making boxes, getting the 
corn pack ready for shipment. 

** * 


The Lanesboro Canning Co. has disposed of five carloads 
of canned sweet corn the past two weeks. Three go to 





Chicago, one to Albert Lea and one to La Crosse.—Lanes- 
boro Leader. 

CALIFORNIA. 
The Atwater Fruit Canners’ Association of Merced, Cal., 


has been organized, and while the name of the organization 
would imply that it intends to make a specialty of canning 
fruit, the canning of sweet potatoes will receive particular 
attention. J. A. Clark, E. A. Owens and Wm. Dallas are 
interested. 
“* * 

A number of Fresno people have: filed articles of incor- 
poration of the Turner’s Landing Asparagus Co., with 
Fresno named as headquarters. The corporation owns land 
in Roberts Island, reclaimed from the waters of the San 
Joaquin river. Directors of the corporation are: J. M. 
eron, D. C. Sample, W. Liddell, Dr. T. N. Sample and 
W. A. Sutherland. On Roberts Island this year 150 acres 
of asparagus was cut; next year 190 acres will be cut, and 
the following year 500 acres. 





MISCELLANEOUS: 
Colo., 


The Bartow cannery at Manzanola, is reported at 
work on sweet potatoes and apples. 

The Waukesha “Dispz atch” says that “the Waukesha Can- 
ning Co. is selling a good many of their sheep to the farmers 
for | breeding purposes.’ 


The Salem Canning Co. has decided to rebuild the factory 

at Salem, Ore., which was recently destroyed by fire. 
. . ” 

Godfrey & Son, Benton Harbor, Mich., have purchased the 
cans of the defunct Eau Claire, Mich., canning factory and 
have shipped them to their Benton Harbor plant. 

zs. «= ®& 


The canning factory proposed to be erected at Denison, 
la., is described as “no go.” The citizens of Denison and 
the neighboring farmers did not warm up to the proposi- 
tion, with the result that the promoter departed without 
having accomplished anything. 





New Machine for Peeling Tomatoes, 


805,309. Tomato-Peeling Machine. David Mar- 
shaall, Hamilton, Canada. Filed Oct. 14, 1904. Se- 


rial No. 228,454. 

Claim.—1. In combination, in a tomato-peeling ma- 
chine, a rotary drum having its periphery provided 
with openings through w hich the tomatoes are to be 
pressed, the said periphery overhanging the drum at 
one side and leaving an unobstructed space within it, 
means for pressing the tomato upon the periphery of 
the drum and cutting means extending into the unob- 
structed space, substantially as described. 

2. In combination in a tomato-peeling machine, a 
frame a rotary drum having its supporting-spokes ar- 
ranged near one edge thereof whereby its periphery 
cverhangs an unobstructed space, said periphery hav- 
ing openings therein, a support extending up from the 
frame to one side of the drum, a band arranged over 
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the drum for pressing the tomato through the open- 
ings, pulleys about which the band passes, said pul- 
levs being carried by the support and a knife also car- 
ried by the support, said knife extending into the un- 
ubstructed space within the periphery of the drum, 
substantially as described. 

3. A tomato-peeling machine comprising a rota- 
table wheel suitably supported and driven, a series of 
plates secured to the wheel and having annular open- 
iugs therein provided with radially and inwardly ex- 
tending V-shaped prongs with a central opening be- 





tween the free ends of the prongs and with means for 
cutting the cores from the tomatoes and means for 
forcing the tomatoes through the openings as and for 
the purpose specified. 

4. Ina device of the class described, a plate having 
an annular opening provided with radially-arranged 
and inwardly-extending prongs, and a diametrically- 
located bridge having a central annular opening hav- 
ing upper sharpened edges, said prongs being of such 

length as to leave a space between their inner ends 
and the said edges, as and for the purpose specified. 

5. Ina device of the class described, the combina- 
tion ot a drum provided with a series of arc-shaped 
plates secured thereto in proximity to each other and 
each having an opening therein provided with radially- 
arranged and inwardly-extending prongs, and a bridge 
and central ring sharpened on its upper edge, said ring 
being located within the opening formed by the inner 
ends of the prongs at a distance from said ends, and 
means for forcing the tomato through the opening as 
and for the purpose specified. 

6. Ina device of the class described, the combina- 
tion of a drum provided with a series of arc-shaped 
plates secured thereto in proximity to each other and 
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each having an opening therein provided with radially. 
arranged and inwardly-extending prongs, and a bridge 
and central ring sharpened on its upper edge, means 
for forcing the tomato through the op ning, and a 
knife suitably supported and projecting under the 
plates as and for the purpose specified. 
Trade of United States with its Dependencies 
Grows Fast. 


The commerce of the United States with its non- 
contiguous territory in 1905 seems likely to exceed by 
many million dollars that of any precedir ig year. The 
nine-month statement ending with September, issued 
by the Department of Commerce and Labor through 
its Bureau of Statistics, shows that the shipments from 
the United States to. its noncontiguous territory 
amounted to $36,552,174, against $29,929,079 in the 
corresponding months of the preceding year, an in- 
crease of 614 million dollars, and that the shipments of 
merchandise to the United States from its noncontig- 
uous territory in the same period amounted to $66,- 
550,150, against $47,141,638 in the corresponding 
months of the preceding year, a gain of over 19 mil- 
lions. Thus the total commerce between the United 
States and its noncontiguous territory amounts to over 
103 million dollars in the nine months ending with 
September, 1905, against 77 millions in the corre- 
sponding months of the preceding year. 

These figures relate to merchandise only and do not 
include the gold and silver, of which the shipments 
from Alaska to the United States were nearly 7 mil- 
lion dollars of gold produced in that territory and 
5% millions of foreign gold shipped from Alaska, be- 
ing presumably that originating in British territory 
adjacent thereto. This shows a total increase of over 
25 million dollars in the trade between the United 
States and its noncontiguous territory in the nine 
months just ended, as compared with the correspond- 
ing nine months of the preceding year. It was not 
until 1904 that the commerce between the United 
States and the various areas now designated as its 
noncontiguous territory had reached as much as 100 
million dollars, but it seems likely that the total for 
the present year will reach fully 125 million dollars. 








i re N T a 48 page book free, highest references 


W.T. FITZGERALD & CO., Dept. 47, 47, Washington, D.C. 






























HE most EFFICIENT and ECONOMICAL 
GAS PRODUCER on the market for CAP- 
PERS, BRAZERS, FORGES and FIRE POTS. 


















FOR FULL PARTICULARS ADDRESS 





Garland-Vila Mig. Co. 


46 S. CLINTON ST., CHICAGO, ILL. 
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EERE SEES: GEESE EES SSS SSS SSS Se. 


THINK IT OVER 


OW that the season is past and the Machinery cleaned and 
N put. in good shape,—those who purchased Knapp Labelers 
and Boxers find themselves ahead of the game. They find that 
it is much~ better and cheaper to label cans with a Knapp Outfit 
than any other method. Hundreds of successful packers use - the 
KNAPP and would not do without it. Now is the time to talk 
about getting ready for the coming season. It will pay you to 
include a Knapp Labeler and Boxer in your list of improvements. 
Price according to capacity required. Write for particulars. 
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BERGER-cARTER Co. The Fred H. Knapp Co. 


—=— PACIFIC COAST DEALERS — 


34-40 Beale Street, SAN FRANCISCO, CALIF. 80 Wabash Ave., Chicago 
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MAKE YOUR OWN CANS |! 


The New Seam Sanitary Can 














<—e Impossible in packing to lacerate deli- 
Requires no Holes or Caps 2} cate food products. Will stand both 
THE ENTIRE TOP OPEN —_ 





retort and bath processing. A perfect 
sanitary can is obtained, eliminating 
all the faults of the old unsanitary type, 
making an ideal package, as cheap, 
more attractive, wholesome and better 
than anything yet devised. A descrip- 
tive illustrated catalogue and sample 
can sent upon request. Please state 
kind of goods packed. 








Sealed Without 
Heat, Solder, or 


objectionable 
We Furnish Complete Outfits 
F LU x E Ss ° for Making These Cans 
preventing eo : All Packers, Brokers, Jobbers and re- 
’ ‘ bt tailers should recommend goods 
SCORCHING and BLACK SPOTS _ ae : packed only in this package. 











MAX AMS MACHINE CO., 372-374 GREENWICH STREET, NEW YORK CITY 


WORKS: MT. VERNON, NEW YORK 
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This increase in the trade above referred to is found 
in the movements of commerce to and from each of 
the important areas in question, except in the single 
instance of merchandise shipped from Alaska to the 
United States. In this there is a falling off of a little 
less than 2 million dollars compared with the corre- 
sponding months of the preceding year, this reduction 
being apparently due to a shortage in the shipments of 
salmon, which in the nine months of 1905 amounted 
to but 17% million pounds against 39 millions in the 
corresponding nine months of the preceding year, the 
value being 2 million dollars less than that of the cor- 
responding months of 1904. In shipments from the 
United States there was an increase of nearly 2 mil- 
lion dollars to Alaska, of over 3 million dollars to 
Porto Rico, about 1 million dollars to the Philippine 
Islands, and nearly a million to the Hawaiian Islands. 
In shipments from the noncontiguous territory to the 
United States there was an increase of about 5 million 
dollars from Porto Rico, of over 4 million dollars 
from the Philippine Islands, and of about 12 millions 
from the Hawaiian Islands, but a decrease, as above 
mentioned, of about 2 millions from Alaska, due ap- 
parently to a shortage in salmon shipments during the 
period in question. 

The contrast in the trade of the United States with 
these territories as compared with the period prior to 
annexation is interesting. In the nine months ending 
September, 1897, the .year prior to the annexation of 
Porto Rico, the shipments of merchandise from that 
island to the United States amounted to $1,767,028, as 
against $16,176,676 in the nine months just ended. The 
shipments from the Hawaiian Islands to the United 
States in the nine months ending with September, 1897, 
amounted to $13,044,231, as against $35,689,791 in the 
nine months just ended. The shipments from the Phil- 
ippine Islands to the United States in the nine months 
ending with September, 1897, amounted to $3,362,060, 
as against $11,792,724 in the nine months just ended. 
For Alaska there are no figures other than estimates 
for years prior to 1900. On the export side (shipments 
from the United States to these territories), the ship- 
ments from our own ports to Porto Rico in the nine 
months ending with September, 1897, were $1,504,974, 
against the $11,486,300 in the nine months ending with 
September of the present year; those to the Hawaiian 
Islands in the nine months of 1897 were $3,766,268, 
against $8,968,049 in the corresponding months of the 
present year, and those to the Philippine Islands in the 
nine months of 1897, $54,660, against $4,482,537 for 
the nine months of the present year. In addition to the 





above, there are small shipments to and from the small- 
er islands—Guam, Midway, Tutuila, etc. To Tutuila 
during the nine months ending with September, 190s 
the shipments were $58,296; to the Midway Islands, 
$7,859. 

As to the character of the articles entering into this 
trade with the noncontiguous territory of the United 
States, which promises to amount to 125 million dol- 
lars during the present year, it may be said that the 
chief item of shipment from the Hawaiian Islands js 
sugar, which amounted in that period to $33,113,471 
of raw sugar and $1,752,791 of refined. This trade in 
shipments or refined sugar from Hawaii to the United 
States is quite new and aggregated in the nine months 
of 1905, 33,136,858 pounds, while the record of the 
corresponding months of the preceding year shows no 
shipments of refined sugar from the islands to the 
United States. In the trade with Porto Rico the most 
important of the shipments to the United States is 
also sugar, which amounted to $13,040,802, out of a 
total of $16,108,406, the next largest item being cigars, 
$1,812,855, leaf tobacco, $392,651, sea island cotton, 
$146,730, and coffee, $98,827. From the Philippines 
the most important shipments to the United States 
were Manila hemp, $9,522,857, and sugar, $2,216,249, 
against only $342,440 of sugar in the corresponding 
months of last year. 

The shipments to these islands and to Alaska include 
practically all the articles of a general character which 
we export to other countries. To Alaska, for exam- 
ple, the shipments of the nine months included $541,- 
511 worth of breadstuffs, of which flour was $248,571, 
oats $152,756, and preparations for table food $57,- 
654. In addition to this there was $199,990 worth of 
bituminous coal, $134,846 worth of coffee, $285,112 
worth of fruits and nuts, $2,251,659 worth of manu- 
factures of iron and steel, of which $545,089 was tin 
plates for use in making cans for the shipment of sal- 
mon; also $1,444,034 worth of provisions, comprising 
meat and dairy products. Of the $8,880,630 worth of 
merchandise shipped from the United States to the 
Hawaiian Islands, $705,250 was cotton manufactures 
of various sorts, largely cotton cloths, $1,009,940 man- 
ufactures of iron and steel, practically one million 
dollars’ worth of mineral oil, of which the bulk was 
shipped out of the United States in the crude form, 
and about one-half million dollars’ worth of lumber 
and manufactures of wood. To Porto Rico the ship- 
ments of cotton manufactures amounted to $1,745,069, 
of which $1,210,308 was in cotton cloths. Another 
important item in the shipments to Porto Rico was 
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$50,000.00 
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CODE: ARMSBY’S 


‘ Merchandise Accounts 
Solicited on 
Brokerage or Consignment 


References: 


Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 








Boston, Massachusetts 
Board of Trade Bidg., Room 615 F. 








DIRECTORS: 


B. Milliken of Milliken, Tomlinson 
Co., Portland, Maine. 


F. A. Smith of E. T. Smith & Co. 
Worcester, Mass. 


G. A. Midwood of H. Midweod’s Sons, 
Providence, R. I. 





W. F. Holbrook of Holbrook Grocery 
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AnEasy Way to Make Money 


Is to discard your Single Presses and put in a 
“Consolidated” Gang Press 
FOR CUTTING TOPS AND BOTTOMS 


It means a saving of from $10. to $15. per day. 
ISN'T THIS WORTH WHILE? 








PATENT PENDING 











Cuts twelve tops or twelve bottoms or six tops and six bottoms at each stroke, 
finishing sheet in two strokes and does not leave any scrap in center. 


Consolidated Press & Tool Company 


90-92 North Clinton Street-————— CHICAGO, ILLINOIS 
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manufactures of iron and steel, which amounted in 
nine months ending September, 1905, to $1,681,682, 
against $548,254 in the corresponding months of the 
preceding year. Still another important shipment 
from the United States to Porto Rico was rice of do- 
mestic production, amounting in the nine months end- 
ing September, 1905, to $1,918,043, and in the cor- 
responding months of the preceding year to $1,766,681. 
In addition to this, there was shipped to Porto Rico in 
the nine months ending September, 1905, $1,188,532 
worth of provisions, comprising meat and dairy prod- 
ucts. In the shipments from the United States to the 
Philippine Islands in the nine months ending Septem- 
ber, 1905, manufactures of iron and steel amounted to 
$797,496, provisions to $340,758, boots and shoes to 
$147,682, and cotton cloths to $497,250, against $286,- 
o1§ in the corresponding months of the preceding 
year. 


Obstacles to Trade. 


Consul Halstead of Birmingham furnishes a report 
in which he describes obstacles that are created by 
manufacturers and merchants in this country in ef- 
forts that are made by merchants in England to place 
orders. The consul’s report is based on a statement 
made to him by a Birmingham merchant, who subse- 
quently expressed his views in writing on this sub- 
ject. The merchant declared that his firm had recently 
been trying to extend their operations in this country, 
and that overtures to that end had been met by many 
American manufacturers in a manner that was not at 
all encouraging, and in a few cases bordered on dis- 
courtesy. The firm, it is explained, has established 
satisfactory relations with a number of United States 
manufacturers, but when it is desired to take up a new 
article, difficulties are likely to arise. The consul 
quotes the Birmingham merchant as follows: 

“The vast majority do not seem to have any under- 
standing for the exigencies of the export trade at all 
and seem particularly to be quite incapable of com- 
prehending that terms which may be quite logical be- 
tween two firms in the same city are unworkable un- 
der the altered circumstances. Either thev refuse to 
do business at all or they present terms which are un- 
acceptable. Some of them wish to attach sight draft 
to the bill of lading, which means a heavy loss in ex- 
change, apart from the fact that we, in common with 
many firms of standing in this country, do not wish 


to have drafts levied on us at. all. When 
it is a question of large sums and for trans- 
actions of metals, ete. this may pass, but 
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for general lines of goods and ‘smaller amounts it 
is quite out of the question. Other firms suggest cash 
with the order, which means that we should haye t 
intrust them with cash two, three, or even four monte 
before we get the invoice and documents for the goods 
Yet again, others a trifle more accommodatine an, 
pear willing to accept our terms, but state thet see 
will not allow the cash terms they give on the other 
side unless they receive payment within ten days of 
dispatch. 

“On the one hand we cannot afford to lose the > 
per cent for cash, but on the other hand it is impos- 
sible to comply with such a request, unless we keep 
funds lying idle in New York for the special purpose 
of paying our invoices there. Even if we did s0, jt 
would mean an-extra commission besides the loss of 
a good deal of interest. When, however, firms have 
proved themselves reasonable enough to suggest the 
latter alternative they usually end by being amenable 
to argument, and, as a rule, after the exchange of a 
few letters to make them see that we are in earnest 
and will not do what they- want, they give way, It 
is, however, a pity that there is so much correspond- 
ence necessary to obtain what ought to be granted 
without delay, and of course this attitude of the great- 
er portion of the American manufacturers we have had 
to deal with does not make us eager to extend our re- 
lations with them, and is decidedly discouraging when 
compared with the replies we get to similar inquiries 
addressed to other foreign countries.” 


Resourceful Ancients. 


Adulteration of food is not a sin of modern times. 
In London, eighty-five years ago, grocers sold tea 
made of thorn leaves, dried on copper and colored 
with logwood and verdigris. Milk was largely made 
of chalk and water, and sugar was mixed with sand. 

Only a few years ago a member of my family while 
in London returned to a grocer some sugar which 
only partly dissolved in water. The grocer appeared 
horrified and made the exchange with remarkable 
rapidity. 

In the United States the granulated white sugar 
is as pure as the manufacturer can possibly make it.— 
The Outlook. 





Not a Good Law. 
The Montana anti-trust law has been declared void 
because it excepts from its operation agricultural and 
horticultural operations. 





Redlich Mfg. Co. { 


Telephone 479 North 


10 Oak Street, .. .. CHICAGO, ILL. 


MAKERS’ SUPPLIES 
LABELS 
FOR 
ALL KINDS OF CONDIMENTS, 
CAPS AND TIN FOIL, 
CAPPING MACHINES, 
CORKING MACHINES, 


CIDER AND VINEGAR 


VINEGAR SHAVINGS, 
WOODEN FAUCETS, 
BUNGS ANO PLUGS, 
BUNG STARTERS, 
BUNG BORERS, 
POROUS WOOD VENT PLUGS, 
CIDER CLARIFYING SHAVINGS, ACID PROOF PAINTS, 
CATSUP MUSTARD FILLING FAUCETS. CORKS ALL SIZES. 


Did you ever stop to figure what a saving it is to have 
an assortment of Bungs 


Write for Any Article Needed in This Line 


‘ 








Canned Goods are Too Cheap 





Warehousing frost proof; no cartage. 

loney Plenty. Storage rate, insurance 
and interest charges for loans are the 
lowest in the country. 

Canned Goods Exported and Imported, 
bought and sold on commission. 


Correspondence Solicited 





Franklyn Spiese, Broker, Philadelphia, Pa. 
1214 Arch Street { 
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Want Advertisements. 


To Inaure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 








——— 
WANTED—ONE 


good col ndition. 


POSITION AS SU PE RI NTE NDENT “AND 
in corn Cz anning ple int ; am practic al machinist; 
Address “Mac,” care THE CANNER. 


SECOND-HAND STAR CAPPER IN 
Address E. E. Brass, Petersburg, Ill. 


WANTED 
processor 
reference furnished. 
WANTED—POSITION AS SUPERINTENDENT AND 
processor Of a canning factory for 1906. Best of references 














furnished. Address “C,” care THE CANNER. 
WANTED—SECONDHAND HAWKINS CAPPING MA- 
chine. Give price and full particulars. Address “Canner, 


care THE CANNER. 











WAN TE D Posi TION AS M: ANAGER AND PROCES- 
sor of corn cannery by one who understands the business 

Good reference, address “M,” care THE CANNER. 

WANTED—A COMP ETENT PROCESSOR. ONE WHO 
has had considerable experience in packing fruits, corn, to- 

beans and kraut Reference required. State salary 
Address * care THE CANNER. 


thoroughly. 





matoes, 
eal cted. 


W AN TED _COMP LETE PROCESS FOR PACKING LYE 
hominy and details of apparatus required for the work. 
Address “Hominy,” care THE CANNER. 


‘Mz amning, 








BY A 
Good 
THE 





WANTED—POSITION OF SUPERINTENDENT 
practical canner .of twenty-five years’ experience. 
record and best of references. Address “Packer,” care 
CANNER. 


WANTED—A CARLOAD OF SWEET TOMATO PULP. 
State how prepared and carload rate of freight to Detroit. 
Express two sample cans and name best cash price. Address 
Wm. W. Vengaae Co., Detroit, Mich. 
WANTE D—E XPE RIEN CED PINEAPPLE PROCESSOR 
for Bahama Island factory from May 1 to August I, 
1906; must understand thoroughly every detail of pineap- 
ple packing; state experience and salary expected; refer- 
ences. Address “Pineapple,” care THE CANNER. 


W ANTE D—POSITION FOR ‘1906 ‘BY THOROUGHLY 

competent Processor; twelve years’ experience in packing 
all kinds of fruits and vegetables and managing factories tor 
best packers in New York State; best of references; strici- 
ly temperate. Western position preferred. Address “Ex- 
perienced,” care THE CANNER. 


WANTED—TO SELL IN AMOUNTS TO SUIT PUR- 

chaser, $3,000 worth of stock in canning factory established 
tnis season. Proceeds to be used for enlarging the capacity 
of plant and preparing for a big run next season in fruits, 
berries and vegetables. Fine location. At least 40 per cent 
net profits assured next season. Good opportunity for in- 
vestment. Investigate. Address “O. K.,” care THE CANNER. 
FOR S, ALE— CANNING FACTORY LOCATED AT 

Marydel, Md., equipped with two up-to-date lines of 
machinery for tomatoes and peas, with capacity of 50,000 
3-lb. tomatoes, or peas, in 10 hours. ‘This factory is located 
in one of the largest tomato and pea growing sections of 
Maryland. For full particulars call or address J. H. Preston 
& Sons, Havre de Grace, Md. 


FOR SALE—A LARGE, FULLY EQUIPPED CANNING 

plant ; capacity 30,000 cans per day; situated on Murder- 
kill river, Frederica County, Delaware; steamboat commun: 
ication with Philadelphia direct from warehouse; no cartage 
of goods; in the midst of excellent farming community for 
growing tomatoes, peas, corn and small fruits; will sell cheap 
for cash. Apply to J. T. Postles & Sons, Frederica, Dela- 
ware. 














FOR SALE—-ONE MERRY-GO-ROUND FOR 200 
peelers; used one season; good as new; low price if taken 
at once. Empire Machine Co., Chicago, III. 





TRADE—THE AMISH CANNING CO. 

plant at .Berne, Ind. No better or more desirable location 
can be found. It is located in a German neighborhood. Rea- 
son for selling given on application to Samuel Simison, Berne, 
Ind. 


FOR SALE OR 


FOR SALE—SWEET CORN, CUCUMBER, PUMPKIN 

and squash seed. Leading varieties for the canning and 
pickle trade. Write or wire for extra special quotations, 
stating kinds and quantities required. Western Seed & Irri- 
gation Co., Fremont, Neb. 





FOR SALE OR RE NT. 
Fruit and vegetable factory in finest agricultural district 
in Michigan; must be sold at once. Call or address John I. 
Wiles, Receiver, Morrice, Mich. 


F OR SALE = RIME QUAL ITY, CLOSE 


seed corn, carried in heated rooms. 


ASSORTED 


300 bu. Acme and Stowell’s Seed at $2.00. 
300 bu. Clark’s Early Evergreen at $2.50. 
300 bu. Improved Stowell’s Evergreen at $2.50. 


The above will show high germinating properties.. Will 
be pleased to send the samples shelled, or in ear, if ordered at 
once. All seed carefully grown and prepared by Iowa Can- 
ning Company, Vinton, Iowa. 





CODE BOOKS. 


IN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through THe CaNnner, 22 E. ae St., eal 


WANTED—BOILED OR CONDENSED CIDER AND 


Vinegar Stock. Ls 
6 


enna Illinois 


CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 
& McLAUGHLIN, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods hed 











in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 
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BUCKLINITE 
Coated Cans 








ie 


Charles S. Trench & Co, 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 


WE E BUY TIN ¢ 
SCRAP= 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ano STREATOR, ILL. 











We are now prepared to 
furnish cans _ internally 
coated with Bucklinite, 
all standard sizes, and 
will be pleased to send 
sample lots to those wish- 
ing to test them. 









































National Canning & Mig.Co. 


C. S. BUCKLIN, Manager 
Boston and Hudson Sts., BALTIMORE 
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The Hammond Labeler 


-—————— For in) 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROU BLE 


MOST PERFECT LABELING 
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If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 
If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 


TUVALA bhd bbb hhhb hhh bbb hdd bd bbdsb hsb bd bbdbdddddddddddddddddddddddddddddeddads 


SAIPININNIN OPPO PPRPRRRRRPRTrOr TOT TOO Torro Inn 
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MOORES McFERREN 


BOXES 


are GOOD boxes 





Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 


and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
you in regard to your future business. 


Moore & McFerren 
HOOPESTON, ILL. 




















Heyden 
Sugar 
Crystals 


Not a Preservative, 
But a SWEETENER 


Purer, cleaner, more healtful, cheaper and 
better to use than cane sugar. 
WRITE FORAUTHORITIES 


A. KLIPSTEIN & COMPANY, 


122 PEARL STREET, NEW YORK CITY 





BRANCHES: BOSTON, 283-285 Congress Street, 
PHILADELPHIA, 50-52 N. Front Street, 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie Street, 
HAMILTON, CANADA, 24 Catherine Street N. 
MONTREAL, CANADA, 17 Lemoine Street. 

















RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 











The Art of 


Canning and 








Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette of Paris 











Formulas and Recipes Actually Used 
by the Author and Prominent Packers 


Price $5.00, Draft with Order 


In offering the canning trade this 

work we do so in the belief that 

it is the most complete and com- 

prehensive of all the text book on 

the art of canning. Send all 
orders to 








The CANNER 


22 Randolph Street, ] Chicago, Illinois 
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4 «If it’s used in a Canning Factory 
un rie we can furnish it. 

















Peeling Checks 


| 





Blanching Basket 
for Peas, String Beans, Etc. 


Ci 


Can Tongs 











Special Tomato 
Peeling Knife i ! 
(actual size) Wooden Peeling Buckets Fibre 


—_—<_——> 


Soldering Coppers Tipping Coppers Capping Steels - 















— 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH @ CO., General Agents 


42 River Street, CHICAGO, ILL. 
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The Hawkins Universal Exhauster 





~~. = 
ae a 









rue Preane 


Will handle any shape can of any size up to and including gallons without change. 
—— 


Simple, Durable, and cannot get out of order. 


a 


No chains to break or wear. 





—— 


Superior to all other mechanism used for Exhausting Cans. 


-—————— SS —__— 


Its efficiency has been thoroughly demonstrated in actual packing. 


OPERATION 


As shown by illustrations the cans are received in single line direct from Filler and fed into the machine 
automatically by the well known Hawkins Disc Feed Mechanism and carried by intercommunicating revolving 
discs. The steam is supplied by curved pipes which conform to the lines of travel of the cans. 


SIZES AND CAPACITY 


This machine can be furnished any size and any capacity desired. The standard sizes are as follows, 
capacities mentioned being based on two minutes exhaust: 











NO. CAPACITY 3-LB. CANS. FLOOR SPACE. 
8 45 per min. 5 X 11 feet. 
10 57 a: ae 
12 68 = [am..” 
14 ee se = a: igs 
“ec 8 Xx 19 oe 


16 os 











For further particulars and testimonials address 


SPRAGUE CANNING MACHINERY CO. 


42 River Street, CHICAGO, ILL. 





THE CANNER AND DRIED FRUIT PACKER. 
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The Business Man’s Train 


BETWEEN CHICAGO AND NEW YORK 
——I$— 


“The Pennsylvania Special” 


PIONEER 18-HOUR TRAIN 


Which runs every day over The Pennsylvania New York Short Line, leaving Chicago, Union Station 
2:45 p. m., arriving New York 8:45 next morning. Returning leave New York 3:55 p. m., arriving 
Chicago 8:55 a. m. Train is equipped with Vestibuled and Electric Lighted Library, Smoking, 
Dining, Sleeping and Compartment Observation Cars. 


Seven other Daily Trains Chicago to New York 


For time of trains to Pittsburgh, Baltimore, Washington and Philadelphia, call at City Office, 


aes3 SOW TH CLARK STREET 
OR ADDRESS 


G. G. BELTSHOOVER, c, L. KIMBALL, 
DISTRICT PASSENGER AGENT ASS'T GENERAL PASSENGER AGENT 
CHICAGO, ILL. CHICAGO, ILL. 


AMGSAAGRAAAAASSAAASAAAASAAAAAAADARAAGISRAARAAASAASAAAASAGAAARSAAUSAdAASAADAASSAARSARSABAARS AS URU Sad Agd AANA AUdAL) 
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CUT THIS OUT 








For New Subscribers 


INDUSTRIAL TRUUHUuHaaannanne 
OPPORTUNITIES. 3.) ™ “gegen 


ON THE 


LEHIGH VALLEY 
@ Please send us THE CANNER AND DRIED FRUIT 
R A | L R Q A D Packer for ONE YEAR, for which we will remit 


The Lehigh Valley Railroad and its tribu- Three Dollars (Foreign Subscriptions Five Dollars) 


tary lines reach the richest farming and within the next sixty days. 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets Name 
of large cities, and freight charges are low. 
INFORMATION of available sites for 
the location of industries promptly given. Address. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 














22 Randolph Street, CHICAGO 








Town 





State 





























DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA S. WHITMER, Sec’y-Treas., Bloomington, Ill. L. A. SEARS, V.-Pres., Chillicothe, O. 
Executive Committee, J. W. Cuykendall, Atlantic, Ia.; L. J. Risser, Onarga, Ill.; Frank T. Stare, Waukesha, Wis. 
Arbitration Committee. A. T. Birchard, Marshalltown, Ia.; A. H. Trego, Hoopeston, Ill.; Ralph B. Polk, Greenwood, Ind. 


THE WESTERN PACKERS CANNED 
<#GOODS ASSOCIATION <= 


HIS ASSOCIATION includes the canners of twelve states and is the 
largest and most prosperous organization of Vegetable Canners in this 
country. Every canner in the Central States who packs Sugar Corn, 

Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be connected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement to keep confidential the informa- 
tion contained in monthly reports. Membership dues are ten dollars per year. 


Active canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 
Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 








Address 
IRA S. WHITMER, Secretary 


BLOOMINGTON, ILL. 




















E. K. BURNHAM, President, Newark, N. Y. L, J. CLARK, Vice-President, Pulaski, N. Y. 
A. R. HATFIELD, Secretary, Utica, N. Y. M. N. WENTWORTH, Treasurer, Rome, N. Y. 


E.:ecutive Commiitee, J. C. Winters, Mt. Morris, N. Y.; Geo. G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. 8. Thorne, Geneva, N. Y. 
Le zislative Committee, James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y. 

Arbitration Committee, L. P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. ¥Y.; Burt Olney, Oneida, N. Y. 

Freight Rates Committee, }. D. H. Cobb, Rochester, N. Y.; E. F. Read, Buffalo, N. Y. 


NEW YORK STATE CANNED GOODS 
«# PACKERS’ ASSOCIATION 


HE OBJECTS of this Association are to foster the interests of the 
Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to diffuse 

accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of : 
wholesome foods. 

Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 

Membership dues are five dollars per year. 








Three regular meetings are held yearly Communications should be addressed to 
at Syracuse. 
A. R. HATFIELD, Secretary 


UTICA, NEW YORK 






















































American Can 
% Company 2 











PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, TiiE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 
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ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO q | 
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